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Here is one of the completed coolers at the 
Bernard S. Pincus Company. The ceiling and 
three exterior walls are effectively insu- 
lated with FOAMGLAS. The fourth wall is 
formed by free standing FOAMGLAS, 
erected without structural supports. 








"Because FOAMGLAS stays dry, 
it’s perfect insulation 
for our new coolers’’ 


states Abe Cooper, President, Bernard S. Pincus Company, Philadelphia 


2"FOAMGLA 
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“We found FOAMGLAS, as recom- 
mended by David Rice & Co., Consult- 
ing Engineers, perfect for insulating our 
new ham and dried beef coolers and 
enlarged bacon slicing room,” reports 
Abe Cooper, Bernard S. Pincus Com- 
pany. “FOAMGLAS was used because 
it enabled us to obtain efficient refrigera- 
tion and exact humidity control. Both 
are essential to the conditioning we use 
to maintain our meat quality. 

“Since the sealed glass cells of FOAM- 
GLAS can’t absorb or transmit moisture, 
its insulating efficiency is consistent and 
long-lasting. This moisture-proof quality 
also prevents the moisture migration 
which could impair our humidity con- 
trol. FOAMGLAS makes it possible 


for us to hold relative humidity at any 
selected point . . . and it helps us get top 
efficiency from our refrigerating system.” Vaaa 

Mr. Cooper concludes, “In addition roe 
our construction costs were cut by using t 
FOAMGLAS. Its extra strength and 
rigidity enabled the use of free standing 
FOAMGLAS—without structural sup- 
ports—for two interior walls.” 

The Pincus Company got outstand- 
ing multiple benefits from FOAMGLAS. 
How about you? Whatever your refrig- 
erating-insulating problems may be, why 
not investigate this unique, cellular glass 
insulation today? 

Send for a sample and our booklet de- 
scribing the use of FOAMGLAS to 
insulate cold storage space. 


PITTSBURGH CORNING CORPORATION 
Dept. FP-75 ¢© One Gateway Center ¢ Pittsburgh 22, Pa. 
In Canada: 57 Bloor Street West, Toronto, Ontario 


FOAMGLAS 


the cellular, stay-dry insulation 
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4" FOAMGLAS - 
(free standing) 


CUTAWAY SECTION OF 
FREE STANDING FOAMGLAS WALL 





Pittsburgh Corning 
also makes 
PC Glass Blocks 





When inquiring check FP 2949 on handy form, pgs. 2-3 
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INTERESTING’ 





Why carbonated mixers 
are ‘‘best for you”’ 


Special conditioning of water plus “con. 
tinuing carbonation” make it possible 
to produce mixers for alcoholic liquors 
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THAT*’S WHAT 


ACCOUNTS FOR 
YOUR FINE 


FIZZIQUE! 











CARBONATED 
MIKERS LEAVE 
ME FEELING 
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that minimize the after-effects of drink- 
ing. This is indicated in a recently 
completed two-year university test. 
Findings show that when drinks are 
taken straight, or with plain water, 
there is likely to occur an excess secre- 
tion of gastric acid in the stomach, caus- 
ing after-effects. 


But with carbonated mixers, made from 
“quality controlled’ water (see page 
14), passage of alcoholic liquors 
through the stomach is quickened and 
amount of acid secretion reduced. 


(Beverages, used in the test at Yale 
University, were produced and supplied 
by Hoffman Beverage Co., Newark, 


N. J.) 


Color specification 


Manufacturers of colored products now 
have available at Armour Research Foun- 
dation, Chicago, a means of eliminating 
human error from color specifications. A 
recording spectrophotometer standard- 
izes colors by reducing them to curves 
on a graph. 


Bees travel in style 


Railroads transport millions of honey 
bees—south in winter to escape sub- 
zero weather—back north in the 
spring. Special measures are taken 
by the Railway Express Agency to 
protect this highly perishable com- 
modity enroute. 


(Continued on page 41) 
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you want more information on processes, controls or develop- 


ments of 


products discussed herein, as you read this issue, 


ask our READER SERVICE DEPT. . . . use this sheet 


July 1955 


As you read editorial articles and advertisements which interest you, on which you'd like more information . . . 


note key number under each. Check back to this sheet . . . verify the key number by name of 
. . « Check space provided, Fill in your name, title, company, main product and address at 


oduct discussed 
e bottom of this 


sheet and mail . . . no postage, no envelope necessary. Information will come to you direct, without obligation. 


v Key _ Description 


1) 2949 Glass Insulation for Cold 
Storage Space 
9950 Electric Motors 
9951 Filter Fabric 
2952a Jacketed Kettles 
2952b Pressure Kettles 
2952c Agitator Kettles 


Cas Is 
Polyethylene for Packaging 
Antioxidants 

2956 Air & Electric Vibrators 
Non-caloric Sweetener 

jan of Bulk Sugar 

Packless Diaphragm Valves 
Tile Floor 


(oatancus Pressure Cooker & 


Cooler 

Vegetable Parchment 
Aluminum Ladder 
Stop-go Controller 
Flake Butter Salt 
Pre-mixed Grout 

2967 Metal Conveyor Belt 
2968a Pectic Enzyme 

2968b Amylases 

2968c Proteinases 

2968d Glucose-oxidase 

2969 Dehumidifiers 

2970 {¢ Syphons 
2971 Monosodium Glutamate 
2972 Brinemakers 

2973 Fittings & Valves 

2974 Relish er 

2975 Specific ity Separator 
2976 Stainless Tubing 

2977a Vitamin A 

2977b Vitamin E 

oo “Dispersed” Karaya Gum 


Eazymes 
2980 Poultry Feed Antioxidant 
2981 Bread Emulsifier 

2982 Salt 

2983 Meat Seasoning 

2984 Beer Chillproofing Agent 
2985a Tartaric Acid 

298Sb Saccharin 

Fruit Flavors 


Flash-dried Bread Crumbs 
Food Colors 

Food Enzymes (state which) 
Wrapping Machines 
Forming & Packaging 
Sausages 
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Description 
Corrugated Boxes 
Lined Pails 
Metallized Polyethylene Lining 
pegling Pull-cord Bags 
Polyethylene Coatings (see 
coupon 
Label hesives 
Drums For Condensed Milk 
Fockaging Machine 
Case Packer 
Colored Cellophane Tape 
Rotary Pressure-vacuum Filler 
Packaging Machines 
Check Weighers 
Bag Closing Machine 
Hand Trucks 
Produce Pre- 


ckager 
Stretchable Film Poultry 
Package 


Corrugated Containers 
Gravi Power Conveyors 
Wood Bearings 
Weighing Hopper 
eighing Hoppers 
30l6a Lift Truck 
3016b Lift Truck Attachments 
3017 Steel Strapping Stretcher 
3018 Mobile Unloading Dock 
3019 Piston Filler 
3020 Fleer To Floor Conveyor 
3021 Cab ‘Truck, Power-lifted 
3022a Lift Trucks (state which) 
3022b Hand Trucks 
3022e Lift Truck Attachments 
3023 Gas Fork Truck (state 


capacity) 
3024 Conveyor Chain Brushes 
3025 Tank Gage 
3026 Plastic Fittings & Flanges 
3027 Screw-lift Conveyor 
3028a Bin-flow Aerating Unit 
3028b Bin-level Indicator 
3029 Mobile Offal Remover 
3030 Contents Calculator 
3031 Steel Wire Conveyors 
V-belts 
Aptitude Measurement Kits 
Antioxidants in Cracklings 
Roller Chain & Sprockets 
Blow-off Valve 
Storage Batteries 
Acetostearin 
3039a Steel Package Strapping 
3039b Wire Stitching 
3640a Net Weigher & Elevator 
3040b Floor Model Volumetric Filler 
3040c Bench Model Volumetric Filler 
3040d Bench Model Net Weigher 
3040e Filler-conveyor Combination 
3041 Screw Capper 
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Key Description 


3042 Polyethylene Resin 
Proteol Enzyme 
, Beverage 


Spraying ; Tall Crops 
Potato Growth Retardant 
Highway Trucks 
Sewage n 

Soils 


Fumigates 
Weedicide - 
2 Shell-ice Maker 
305: ial Garlic Oil 
3053b Coffee Flavors 
e Flavor Base 
3054 Moisture Register (state 
application) 
Re: ometer 
Refractometer 
Indicator Tags 
Controlled Temperature & 
Humidity Cabinet 
Membrane Filters 
3060 Porous Teflon Filter 
Washing Glassware 
Dicalite Filter Aids 
3063 Air-conditioned Test Cabinet 
Magnetic Flow Meter 
Temperature Regulator 
3066 Waxed Chart Paper 
Pneumatic Tubes for Labora- 
tory Samples 
Blending System 
Horizontal Plate Filter 
Batch-weighing Unit 
Liquid Level Indicator 
lustrial Thermometer 
In-plant Chlorination 
3074 Electronic Air Cleaner 
Aluminum Siding 
3076a Atomizing Equipment 
3076b Insecticides 
“Industrial Insect Control’’ 
Motors 
Dryer For Drums 
Flexible Steel Conveyor 
Belting 
Spray Dryer 
Industrial Cleansers 


Masonry Coating 

Floor Marking Machine 

Wet or Dry Surface Protective 
Enamel 

Insect Control 

Bottle Crusher 

Maintenance Paint 

Skin Protective Cream 


Lavatory 

Bottle Washer Coating 
Steam Traps 

3092a Stainless Steel Tanks 


3070 
3071 


a3 
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Description 


3092b Hopper- Bins 
3092e Stainless Steel] Dough Troughs 
3092d Metal Food Processing Equip- 
ment 
Stainless Steel 
Vertical Shaft Drive 
Continuous Centrifugal 
Separation 
3096 Mechanical Knife Honer 
3097 Packless Sanit Pump 
3098 Scraper-agitator Kettles 
3099a Laboratory Mixer 
3099b Turbine & Paddle-type Top- 
entering Mixer 
Propeller-type Top-entering 


er 

3099d Side-entering Mixer 

3099e ates Data Sheet 

3099f Portable Mixers 

Condensed Catalog 

Rot Mechanical Seals 

Plate Heat Exchanger 

Mixing Semi-solid Foods 

Progressing-cavity Pump 

Liquid Return Systems 

Conveyor End Assemblies 

Continuous Blowdown System 

Bin Vent Filter 

X-ray Level ecker 

Poultry Plant Sanitation 
veyor Belt Cleaning 

Titanium Subing 

Check List for Hose 

Industrial Thermometers 

Paint Primer 

Flaked Ice Machine 

Automatic Bag Closer 

-Teflon Conveyor Guide Rails 

Automatic Sprinkler for Fire 

Protection 

penememened Stool Drums 
ym. y Apparatus 

-Goncrete Seater, | 

Gap e es 

Pump Valves 

3123 ion Counters 

3124a ‘Wire Mesh Conveyor Belt 

3124b Wire Cloth 

3124c Metal Fabrication 

3125a Plastic Pipe 

3125b Hard Rubber Acid Pumps 

3125¢ Plastic Tubing 

3125d Plastic Diaphragm Valves 

3126 Steam-jet Cleaner 

3127 Concrete Floér Patch 

3128a Sanitary & Brine Pumps 

3128b Valves & Fittings, CIP 

3128c Line Filters & Tubing 

3128d Expan: Tools 

3129 Pipe Washing Machine 

3130 Strawberry Flavor 

3131 Hermetically Sealed Flavors 


Key 


3094 
3095 
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FOOD PROCESSING 


This is a Service for Readers 
- No Obligation 





WOULD OTHERS IN YOUR PLANT also like to receive 
FOOD PROCESSING without charge? 
If others in your plant also would like to receive FOOD PROCESSING ... and if they 


quali as outlined on the reverse side of this sheet .. . list their names ‘below. Then 
mail slip to READER SERVICE DEPT., FOOD PROCESSING, 111 East nian 
ce, Chicago 11, Illinois. 


City Zone No. State 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 





Special subscription request-qualification form for use of 
Management and technical men who wish to receive 


FOOD PROCESSING without charge 


If you are responsible for 
porate officer, manager, plant superi 
neer, or equivalent responsibility ... in a 


... fill in form below 


ing operations, in a management or technical capacity, as cor- 
ntendent, food technologist, chemical engineer, chemist, engi- 
nt of substantial operations* where food processing is 


an important factor .. . FOOD PROCESSING will be sent to you without charge or obligation 


. « « if you request it. Use form below. 


Present Reader . . . If this issue of FOOD PROCESS- 
ING was addressed fo you or if you have previously 
mailed one of these request slips, it is not necessary to 
fill in this form. 

New Reader . . . If you qualify as outlined above, 
FOOD PROCESSING will be sent to you without cost 
or obligation. In requesting, be sure to answer all ques- 
tions. If your firm is not rated or listed in standard refer- 
ences, indicate size of the company by capacity, annual 
sales or number of employees. Unless all information is 
given, magazine will not be sent. 


Name 


Company 


Rating of Company 
Street Address of Company 


City 


Just mail this request to 
READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, iliinois 


See other side of this sheet 
A 


Others in Your Plant . . . If others in your plant, 


having responsibilities for — operations, as out- 


lined above, would also like to receive FOOD PROC. 
ESSING, use the form on back of this sheet. 


Change of Address . . . Use this form to notify 
us of a change in address. Please answer all questions 
in regard to your new affiliation, and in addition give us 
your former address including company, city and state. 


Former Company Affiliation 


2 come renen - - ee name nnn nn oe - nen ee-- ===. 


Your Name 
Present Company 

ee a 
Rating of Company = 


Street Address of Company 
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Editorial landscaping . . . 


This Spring I had the opportunity of seeing 
the beautiful Bellingrath gardens near 
Mobile, Alabama. One thing that 
impressed me particularly about these 

sixty acres that are abloom the year ‘round, 
is the organized planning so apparent in 
this presentation of colorful plant 

life. In every direction I was 

greeted with a combination of precise 

order and graceful line. 


It all struck me as being comparable to 

what we are striving for in our “landscaping” 
of editorial pages in Foop PROCESSING. 
Objective of our layouts is to provide a 
setting for each story that dramatizes it for 
instant evaluation as to personal interest 

and easy, time-saving reading. This 

= means a balance of text, photos, diagrams, 
and color. 


Ours is a big and broad industry, so on 
occasion we have utilized “wide-screen” 
* presentation — possible only with 

our square format. From now on there's 
going to be even more “editorial 
landscaping” of this type. 

An indication of what's in store for 

__ you will be found in this issue beginning 
_ with the article on the Smith-Ba!l 
process—page 12. 


Ah lilt 


Art Eprror 


3 
"14, When you want more information, sce 
> Reader Service slip opposite page -......... 2 


_ 2. If you are looking for information on 
by ific products, use the handy Product 
i, . . . lists everything in this is- 
"sue with page reference, see page .......... 79 


‘ 3. If you want to subscribe to this maga- 
| zine, see reader-qualification form oppo- 
ec Si 3 
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food processing . 


FEATURE ARTICLES IN THIS ISSUE 


NEW SOLUTIONS OF PROCESSING PROBLEMS 


Last hurdle for Smith-Ball canning process appears licked - 
Controlled air drying prevents conveyor clogging . 


FOOD INGREDIENTS 


Quick dissolving Karaya gum ends need of stock solutions 
Minimize chill haze in beer with new reagent . 


PACKAGING 

Armour eliminates jamming on can labeling line 
Molds sausages faster, eliminates casings . 
Package News-of-the-month 
Pull-cords on bags applied during sealing - 
MATERIALS HANDLING 


Mechanical handling of bulk sugar at Beech-Nut saves 35 cts/cwt 
No lubricant contamination when screw conveyors rotate on wood bearings 


IDEAS 


Low dosage radiations increase storage life of foods 
One gram of new insecticide = 1000 grams DDT 


CROP PRODUCTION AND HANDLING 


Machine picks up pumpkins in field, loads them into trucks 
Design of sprayer for tall crops prevents "steering flops" . 


QUALITY CONTROL AND THE LABORATORY 


Control water quality for a superior beverage 
Bacteria-stopping filters check 100 milk samples per hr . 


INSTRUMENTATION AND CONTROL 


Mixing tank doubles as weigh tank. Wyeth Laboratories avoids 
moving hand-weighed materials to mixing-pasteurizing vessels 


SANITATION AND MAINTENANCE 


Tile floor joined with cement as resistant as the tile itself 
Haze from coconut oil spray removed electronically _.. 
Chlorine rinse doesn't faze bottle washer's vinyl coating - 


PROCESSING EQUIPMENT 


Cut wheat starch separation from 8 hrs to 5 minutes - 
Plate heat exchanger employs vacuum-steam heating . 


OTHER REGULAR FEATURES 


Briefs from Other Magazines 


Food Regulations  § 
Industry-Association News _.... 7 New Industrial Literature . 
Conventions & Exhibits 9 Advertisers Index 00. 
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Food Regulations 
News and Interpretations 


FDA * Congress - Identity Standards 
Meat Inspection + Court Decisions 
USDA Grade Standards + State Legislatures 


Sucary! feeding test results 
submitted to National Research 
Council, FDA—await official action 


FDA officials describe as inaccurate a report that the 
agency has formulated a pro or con stand on the 
harmfulness of Sucaryl on the basis of a report from 
Abbott Laboratories. The report, officials point out, 
went to the National Research Council which “now 
has the ball’’. 

The Council, at press time, had not yet reported to 
FDA. A review of the findings, based on feeding 
tests on human volunteers, is rapidly nearing com- 
pletion, however. 


The National Research Council, upon FDA's re- 
quest, reported to the government about one year ago 
on sweeteners. The report, among other things, indi- 
cated need for more information. How FDA inter- 
prets scientific reports on sweeteners probably won't 
be clear, except as judged by actions — such as 
standards that may be proposed in the future for 
products such as artificially sweetened fruits. 


The Abbott Laboratories report on tests with humans 
reportedly gives Sucaryl a clean bill of health. It was 
sent to the subcommittee on toxicology of the Food 
Protection Committee, Food & Nutrition Board, Na- 
tional Research Council. 


Congress ‘going slow’ on additive 
bills, to allow confusion to settle 


Odds at press time appeared to be against hearings 
during this session on legislation concerning the 
use of chemical additives in food. Reason: Sharp 
disagreement on Capitol Hill as to the merits of 
various bills. 


Disagreement in Congress was only part of the 
story. The lawmakers also were reflecting some 
confusion at the apparent differences of industry 
— particularly between chemical groups and some 
food groups. 


Giving the most trouble was the “injunction” 
question: That is, whether differences between the 
government and additive manufacturers over safety 
of a chemical should be settled in the courts. Al- 
though they do not say it publicly, officials object 
strenuously in private to the idea of settling what 
they deem to be scientific questions in courtrooms 
actoss the land. 


If hearings are held at all this session, they probably 


(Continued on next page) 
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SKON' SAVE YOU MONEY AND STEP 


~ VISKON filter fabric 
Stops Up Production 25% 


——tip > 


Food Processor | 


SOURCE: Mr. Raymond Fischer, 
Fischer Apiaries, North Little Rock, 
Arkansas 





ONLY 15 SECONDS TO REMOVE 
FILTER CAKE FROM BOTH SIDES 
OF FILTER FRAME 


VISKON CUTS DOWNTIME 
OF 40 PLATE PRESS FROM 
ONE HOUR TO 10 MINUTES 


FILTRATE MUCH CLEARER, 
PRODUCT QUALITY INCREASED 
WITH VISKON FILTER MEDIUM 





UP YOUR PLATE AND FRAME FILTER EFFICIENCY 


VISKON filter fabric lasts longer because of the 
special bond which protects each nonwoven 
fiber, yet permits a high degree of flow rate. 
VISKON has amazing wet strength. 

VISKON filter fabric cleans quickly, easily. Fre- 
quently the filter cake falls off when plates are 
released to be cleaned. A low pressure hosing 
with water usually gets the job done. 

VISKON filter fabrics are available in 400 basic 


Use This Handy Coupon Or 
Dictate Your Inquiry Letter To: 
Mr. A. I. Pierce, Filter Media Engineer 


THE VISKING CORPORATION 
P. O. Box 72° © North Little Rock, Arkansas 


NAM 


an ne a ee 
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weights and finishes in cotton and synthetic 
fibers. They are insoluble in common organic sol- 
vents and can be backwashed on line operations. 
VISKON filter fabric saves you money! You save 
on downtime. You save on material cost even 
when you throw away VISKON filters. Yes, here 
is a new filter medium to save you money on 
materials and labor — yet gives you better op- 
erating efficiency! 


When inquiring check FP 2951 on handy form, pgs. 2-3 
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PROCESSING 
EQUIPMENT 


iS 

PRECISION BUILT 
SPECIFIC 

REQUIREMENTS 


TO GIVE 
LONG YEARS OF 
PEAK PERFORMANCE 


LOW MAINTENANCE 


LEE METAL PRODUCTS CO., Inc. 


Philipsburg, Pa 


When inquiring check FP 2952 on handy form, pgs. 2-3 


food regulations 


(Continued from preceding page) 

will be of the “token” variety —- coming too late 
to arouse much interest either on Capitol Hill or else- 
where. Hearings, if held, would be before the House 
Interstate & Foreign Commerce committee, headed by 
J. Percy Priest, Tennessee Democrat. 


At press time, the FDA (which would have the job 
of administering any new additive law) had not been 
asked to submit suggested legislation, nor to com- 
ment on bills already introduced. 


Bill to process corn, wheat 
for needy feeding has 
heavy political support 


The House has passed, by an overwhelming vote, a 
bill (HR 2851) that authorizes the government to 
process surplus wheat or corn into flour or meal for 
distribution to the needy. 


USDA’s Commodity Credit Corporation, the legisla- 
tion directs, would make part of its huge stocks 
available to the Department of Health, Education, 
and Welfare. The latter department would pay for 
processing charges. Distribution of the surplus, in 
food form, would be limited to “labor surplus’’ areas, 
as determined by the Labor Department. Coal-mining 
regions probably would be given priority for the food. 


Consensus in Washington at press time was that the 
Senate would also approve the bill, and that it would 
be signed by the President. Opposition could be 
politically embarrassing, as indicated by the National 
Grain Trade Council. 


“It may be expected,” commented the Council, ‘‘that 
(the bill) will get Senate Agriculture Committee 
approval and probably floor adoption by that Body. 
The measure carries great sentimental attraction — 
making it extremely difficult for any member of 
Congress to vote in opposition. It also may be con- 
strued as another surplus disposal factor.” 


Some Agriculture Department officials indicated op- 
position to the bill on the grounds that it would 
disturb normal trade channels. 


Increased budget reverses 
downtrend for FDA appropriations 


Reversing a three-year downtrend in FDA appropria- 
tions, Congress this year has voted an increase for 
the agency in the new 1956 fiscal year that started 
on July 1. FDA gets almost $514 million, or $348,- 
000 more than last year. These are the final figures, 
requested by the Administration, and now approved 
by both House and Senate. 


Officials say the increase won't permit more spending 
on economic violations of food and drug laws (as 


(Continued on page 22) 


Go many importouit: eating 


more value for your dollar 


DARNELL CASTERS 


S &E-ZROLL “%@ 
WHEELS 


PERFORM MORE PERFORM MORE 
EFFICIENTLY AT EFFICIENTLY AT 
LOWER COST AND LOWER COST AND 
LAST LONGER! LAST LONGER! 


... OVER 4000 TYPES 
of CASTERS & WHEELS 


All types of rubber treads - soft, medium 
and hard - for smooth operation on all 
kinds of floors. Featuring Neoprene rub- 
ber treads - resistant to steam, water, 
oxidation, oils and waxes and unaffected 
by most chemicals - expertly compounded 
to Darnell standards in our own rubber 
factory. 


1. LONGER EQUIPMENT LIFE 
2, GREATER FLOOR PROTECTION 
3. EASY EQUIPMENT MOVABILITY 


All Darnell Casters, whether steel or rub- 
ber tread, are available with various top 
plates, stems and fittings for any type of 
application. Or, Darnell engineers will 
gladly design a special type caster for 
your own individual equipment. Demand 
Darnell for Dependability. 


WY SUMAN Lila 


Always SSWAW-EG. 
and ROPE 


DARNELL CORPORATION, 
LTD. 


DOWNEY (LOS ANGELES COUNTY) CALIFORNIA 
60 WALKER STREET, NEW YORK 13, N 
36 NORTH NTON STREET, CHICAGO 6, !hh 


When inquiring check FP 2953 
on handy form, pgs. 2-3 
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FOOD INDUSTRY NEWS 


New Plants 
Companies 
Personalities 





American Can’s new research center 
largest of its kind in the world 


Aerial view shows American Can Company’s new food 
and research center in Barrington, IIl., 25 miles north- 
west of Chicago. Building, which has a floor area of 
120,000 sq ft, is surrounded by 40 acres, attractively 
landscaped. More than 140 scientists and technicians are 
working in some 50 diversified laboratories with the 
primary objective of developing the “can of tomorrow”. 





’ 
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Foremost among the company’s long range research 
projects is “Operations Survival’’ which seeks to elimi- 
mate this country’s dependence on tin as a can-making 
material. 


Bey of the company’s research achievements, cover- 
ihg nearly 50 years, is told in an illustrated booklet, 
“The Story of Canco Research”. Meant for serious read- 
ing, it describes the story behind major developments in 
can manufacturing as well as many food processes. 


Copies of “The Story of Canco Research” by K. W. 
Brighton, Associate Director of Research, are available 
on letterhead request addressed to Dr. R. W. Pilcher, 
Director of Research, American Can Co., Dept. FP, 100 
Park Ave., New York 17, N. Y. 


Heading up research and development at American Can 
is Dr. Roger H. Lueck, vice-president and general man- 
ager of the Research and Technical Department. Under 
him are H. R. Vitense, division manager, Development 
Div.; D. F. Sampson, division manager, Technical Serv- 
ice Div.; Dr. R. W. Pilcher, director, Research Div.; and 
Dr. F. W. Geise, division manager, Agronomy Div. 


Kenneth S. Mortson has been elected vice-president of 
the Weston Biscuit Co., Passaic Div. He continues as 
general manager of the Passaic Div. 


Green Giant Co. Le Sueur, Minn., is erecting a new 
whole kernel corn plant at Ripon, Wis. which will add 
further to its 1955 corn production. 


Edward Handschumaker has been appointed to the newly 
Created position of manager, edible products research 
by Spencer Kellogg & Sons, Inc. He will work with 
Vegetable shortenings, salad oils, and soybean flour in 
am expanded food products development program. 


(Continued on next page) 
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“In fact,” says K. C. Bradford, president 
of Custom-Pak, Cincinnati, Ohio, “lam- 
inating cellophane with a polyethylene 
liner is the only really practical way we 
found to package our ‘single- portion’ 
foods and other liquid and semi-liquid 
products.” 

Here is why. “We needed a package 
that must hold its pouch-like shape . . . 
hold liquids tightly sealed under rough 
handling and shipping . . . resist chemi- 
cal action of all food products . . . stand 
high-frequency sealing . . .temperatures 


BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation []¥¥ 30 East 42nd Street, New York 17, N. Y. 
The term Bake rte and the Trefoil Symbol are registered trade-marks of UCC 


When inquiring check FP 2954 on handy form, pgs. 2-3 


ANOTHER WAY it pays to package with film made of BAKELITE Polyethylene 


“laminating with polyethylene 
opened up a big market” 


as high as 120 deg. F. as well as low 
temperatures for food freezing.” 

The polyethylene film provides the 
strength, flexibil- 


ity against crack- SPECIFY FILM MADE OF 


ing, seal tight- 
ness, and extra chemical resistance 
needed. “Costwise we have found this 
combination best,” adds Mr. Bradford. 
Whatever you package, investigate 
film made of Bake.iTe Brand Poly- 
ethylene. Your packaging supplier can 
give you all the profitable facts. 
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industry news 


FOR BAKED PRODUCTS 
AND FOR PREPARED MIXES 


(Continued from preceding page) 


SIIEIH® SYS 


It is common knowledge that when “carry-through 
antioxidants” are used to stabilize shortenings, they are 
also selected for their ability to protect baked products 
against the development of rancidity. Sustane Six, 
containing only carry-through antioxidants as a 
synergistic mixture of BHA and BHT, offers 

maximum protection to baked goods. 


Prepared mixes also need a stable carry-through 
antioxidant. While it is true that an antioxidant 

used in stabilizing a mix is not subjected to baking 
temperatures, to be most effective it must retain its 

full potency after the shortening is mixed with the product 
ingredients. A shortening stabilized with Sustane Six 
retains its full’ stability in a prepared mix. 


For further details about Sustane Six write to: 


PRODUCTS DEPARTMENT 


UNIVERSAL OIL PRODUCTS COMPANY 


@ 30 ALGONQUIN ROAD, DES PLAINES, ILL., U.S. A, 


When inquiring check FP 2955 on handy form, pgs. 2-3 





D & O achievement award closing date has been ex- 
tended to August 1. The award, established in 1954, is 
made for outstanding achievement in the meat industry. 
Nominations are open in all areas of scientific research, 
operating, and engineering. 


Armand G. Erpf, has been elected a director of Minute 
Maid Corp. He is a general partner of Carl M. Loeb, 
Rhoades & Co. and Chairman of the Board of Railway 
and Utilities Investing Corp. 


10,000,000 Ib of popcorn is grown annually in the 
vicinity of Ord, Nebraska, a community of 2500 in 
the heart of the irrigated North Loup Valley. Progres- 
sive growers in this region say they would boost this 
figure tremendously if the corn could be processed and 
packed at the source. Mr. Ed Apking, Quiz Industries, 
Ord, Nebraska can furnish more information. 


H. Ferris White, Jr., president, Whiteway Bakeries from 
1941 to 1948 has withdrawn as a partner in Booz, Allen 
and Hamilton, management consultants, Chicago, to 
establish his own firm, Whiteway Enterprises, Field 
Bldg., Chicago. 


General Foods announces the appointment of Dr. H. A. 
Campbell as manager of technical research in the New 
Products Dept. Arno M. Wiese succeeds him as man- 
ager of research staff services in GF’s Research and 
Development Dept. 


Dr. Roy E. Morse, director of research, Wm. J. Stange 
Co., Chicago, has been appointed to the Advisory Board 
of the Quartermaster Research Development Committee 
on Foods. ; 


ASSOCIATION NEWS 


Trade Associations 
Technical Societies 


Many dehydration studies were reported at the 15th 
annual meeting of the Institute of Food Technologists 
in Columbus, Ohio last month. Among the most inter- 
esting, from the standpoint of commodities, was meat 
dehydration work conducted by four food technologists: 
R. L. Henrickson, D. E. Brady, C. W. Gehrke, and 
R. F. Brooks of the Food Processing Laboratories, Mis- 
souri Agricultural Station at Columbia. They have been 
striving to produce dehydrated pork of excellent palata- 
bility and appearance and good stability. Notable prog- 
ress has been made. 


“Analytical Techniques” will be the theme for the 
seventh annual short course, sponsored by the American 
Oil Chemists’ Society at the University of Illinois, 
August 1-5. Outstanding chemists from industry, uni- 
versity and research institutions will conduct this course, 
especially designed for laboratory workers in the field 
of fats and oils. 


Subjects that will be covered include sampling, deter- 
mination of impurities, loss determinations, color and 
bleach methods, melting,. solidification and consistency, 
flavor evaluation, stability and rancidity, and perform- 
ance testing. Information is available from the asso- 
ciation offices, Dept. FP, 35 E. Wacker Drive, Chicago 1. 
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Here I am lying in bed 
wondering how to loosen 
up the material in those 
troublesome bins. What am 
I going to do? 


Get yourself 
some sleep, 
brother ...a 
CLEVELAND 
AIR OR 
ELECTRIC 
VIBRATOR 
will stop 
arching, 
bridging or 
sticking in your 
bins quickly 
and quietly! 


Literature on request. 


DVT 


2706 Clinton Ave. © Cleveland 13, Obie 


When inquiring check FP 2956 
on handy form, pgs. 2-3 
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association news 


Soft Drink Canners Association has adopted standards 
for canning of carbonated soft drinks, according to Presi- 
dent Walter S. Mack. The more than 40 companies now 
operating in the field recently formed the association. 
Carbonation standards are set for various flavors from 
1.0-2.5 volumes for orange to 4.5-4.75 for ginger ale. | 












Standards also specify that cans should be guaranteed, in 
general, as suitable for soft drinks by a recognized can 
manufacturer, and specifically guaranteed to hold the car- 
bonated pressure of a minimum of 150 psi (standard re- 
quirement generally accepted by bottle manufacturers). 
Also, that cans will be guaranteed by the can manufac- 
turer, in general, for a shelf life of not less than four 
months, when carbonated at the above usual standards of 
the soft drink bottlers. 










Dr. E. H. Parfitt, executive secretary, Evaporated Milk 
Assn., was presented with a gold watch in recognition 
of his ten years of service as chairman of the Sanitary 
Standards Sub-committee, Dairy Industry Commerce 
Committee. In this period he also presided at joint 
meetings of the 3-A Standards Committee. Presentation 
was made at a joint meeting held some weeks ago in 
Bethesda, Md. 


Convention and Exhibit 


Schedule 1955 


July 12-14. Western Plant Maintenance & Engineering 
Show, Pan Pacific Auditorium, Los Angeles, Calif. 


Aug. 15-19. American Society of Agronomy and Soil Sci- 
ence, University of California, Davis, Calif. | 





Aug. 22-23. Symposium on Electronics in Automatic Pro- 
duction, Stanford Research Institute, Sheraton-Palace 
Hotel, San Francisco, Calif. 


Aug. 29-31. American Soybean Association, Annual Con- 
vention, Netherlands Plaza Hotel, Cincinnati, Ohio. 





Sept. 5-9. American Society for Horticultural Science, 
Michigan State College, East Lansing, Mich. 


Sept. 20-22. National Packaging and Materials Handling 
Show, Kingsbridge Armory, New York, N. Y. 


Oct, 1-6. Baking Industry Exposition, Convention Hall, 
Atlantic City, N. J. 


Oct. 9-12. Produce Packaging Exposition and Conference, 
Conrad Hilton Hotel, Chicago, III. 


Oct, 10-12. Truck Body and Equipment Association, Mor- 
rison Hotel, Chicago, III. 


Sa ~ 


Oct, 13-15. Second Symposium on Vacuum Techniques, 
Mellon Institute, Pittsburgh, Pa. 


Oct. 23-25. National Pretzel Bakers Institute, 15th Annual 
Convention, Hotel Shoreham, Washington, D.C. 


Oct. 23-28. International Association of Ice Cream Manu- 
facturers, Milk Industry Foundation, Dairy Industry Sup- 
ply Association, Annual Convention, St. Louis, Mo. 


Oct. 31-Nov. 2. Packaging Institute Forum, Hotel Statler, 
New York, N. Y. 


Nov. 11-15. American Meat Institute, Annual Convention, 
Palmer House, Chicago, Ill. 


Nov. 14-17. International Soft Drink Industry Exposition, 
Dinner Key Exposition Building, Miami, Fla. 


Nov. 14-18. American Public Health Association, 83rd 
img Meeting, Municipal Auditorium, Kansas City, 
0. 





Nov. 16-18. Grocery Manufacturers of America, Inc., 47th 
Annual Meeting, Waldorf-Astoria Hotel, N. Y. 
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a lie 





How to woo 
the diet shopper 


She won’t (or she can’t) use sugar-sweetened 
products. 


She knows SuCARYL; she’s used it in her home. 


She'll buy—actually shop for—your SUCARYL- 
sweetened line. 


To this busy shopper, the promise of sweet, 
flavorful, low-calorie foods is a signal to buy 
—and to keep buying. Win her thanks and 
her business with your own SUCARYL-sweet- 
ened product. 


SucaRY1 is an entirely new substance, called 
Cyclamate. Its great advantage is a clean, 
sugar-like sweetness unmarred by the sharp, 
bitter aftertaste of other synthetic sweet- 
eners. Also, it lends itself beautifully to your 
manufacturing processes. 


Of course, you won’t know this until you 
try it. And we would like to have you try 
SucarRYL—with our compliments—in your 
product. No obligation. Just tell us whether 
you prefer SucaryYL Sodium or SUCARYL 
Calcium, and write to: Chemical Sales Divi- 


sion, Abbott Laboratories, 
North Chicago, Illinois. Obbott 
Stop her with 


SUCARYL 


® 
® Cyclamate, Abbott 
The New Non-Caloric Sweetener 


When inquiring check FP 2957 on handy form, pgs. 2-3 
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allows sugar to be fed into either bin 


View of bucket elevator with chute feéding sugar 
rangement 


to spiral conveyor located on top of bins. Gate ar- 


N. Y. with 12" spiral conveyor below rails which cross 
feeds spiral to bucket elevator 


Track hopper at Beech-Nut Packing C%., Canajohaire, 


and track hopper just prior to starting 


we 
© 
a 
Qa 
° 
<= 
c 
® 
z 
° 
2 
~~ 
o 
x= 
Vv 
5 
= 
2 
2 
z 
° 
= 
= 
© 
> 
o 
® 
~~ 
3 
> 
c 
5 
oO 


conveyor system that moves bulk sugar into plant 


bottom car 
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new solutions 
of materials handling problems 


mechanical handling of bulk sugar 
at Beech-Nut saves 35c/cwt 


Automatic set-up unloads sugar from cars, conveys it to storage 
bins, and delivers it to chewing gum processing operation 


@ J. MANLEY, Res. and Dev. Div. @ J. F. 
National Sugar Refinery J. C. Corrigan Co., Inc. 


Formerly: Beech-Nut Packing Co’s sugar ar- 
rived at the Canajoharie, N. Y. plant in 100 lb 
bags. It took 20 man-hours plus a freight elevator 
to move 100,000 lb from the ground floor to the 
fifth floor storage area. Beech-Nut estimates it costs 
10c/cwt to get bagged sugar from truck to proc- 
ess. Furthermore, it was not unusual for dust and 
dirt to be on the exterior of the bags. Also in the 
handling of bag sugar, there was some breakage, 
resulting in wastage. 


Now: Sugar is received in bulk in special rail- 
road cars that are hermetically-sealed and conden- 
sation-proof, to insure protection and cleanliness 
of the sugar. Bulk sugar costs Beech-Nut 25c 
less/cwt than the bagged product. In addition, the 
10c/cwt handling cost, referred to above, has been 
eliminated. A car containing 100,000 Ib can be un- 


Research and production personnel 
Beech-Nut Packing Company 
as reported by FP Staff 


loaded in 514 to 6 man-hours — compared to 20 
man-hours by the previous method. All sugar is 
handled in sealed conveyors so that it cannot be 
contaminated from the time it is delivered by re- 
finery until the time that it enters the micro-pul- 
verizers. Storage bins (silos) have a special lining 
(Tropolite) to prevent the possibility of any dis- 
coloration in the sugar. Entire system has access 
openings for cleaning and protection purposes, as 
are deemed necessary. 


Bulk granulated sugar arrives at the plant in a car 
(see photo) that resembles a standard railroad 
hopper car, capacity 100,000 lb. The sugar is re- 
leased from these cars by means of gravity feed 
through hopper discharge openings into a com- 
bination screw-bucket elevator conveyor system 
(see diagram). Once the canvas sleeve connection 





Seventy foot bucket elevator and two storage bins 
(prior to having insulation shell built around them). 
Each bin has a capacity of 200,000 Ib of sugar 


A 4400 Ib surge hopper receives sugar from spiral 
conveyor (above). Spiral conveyor under’ bin feeds 
station A pulverizer 


BERTUCCIO, Engineer 


is made between the railroad car and the track pit 
hopper, the sugar is automatically handled through 
the system until it reaches either the storage or 
chewing gum processing area. 


Beech-Nut has two bins, each with a capacity of 
200,000 lb. A gate arrangement allows the sugar to 
fall into either of the bins. Sugar is conveyed from 
the bins directly to hoppers from which it is then 
fed at a constant rate to pulverizers in order to 
keep them working at full capacity. Control panel 
for the sugar handling system is conveniently lo- 
cated so that operators have complete control over 
demand for sugar and do not have to leave the 
floor for any reason to handle sugar or equipment. 


In the event the plant is shut down for more than 
3 days, arrangements have been made in the sys- 
tem to recirculate the sugar in the bins and thus 
prevent hardening or caking. In addition, provi- 
sions have been made to pass the sugar over per- 
manent magnets thereby insuring the elimination 
of magnetic materials that may find their way into 
the sugar and so protect the pulverizers and pre- 
vent product, contamination. 


(Automatic sugar handling system was designed 
and installed by the J. C. Corrigan Co., Inc., Dept. 
FP, 41-47 Norwood Street, Boston 22, Mass. ... or 
for more information check FP 2958 on handy 
form, pages 2 and 3.) 





For other articles on new ideas in materials 
handling and over-the-road trucking see 
section which begins on page 38. 
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new solutions 


of processing problems 
An FP progress report 


Gray discoloration in product was last hurdle for Smith-Ball canning 
process (pre-sterilized food is filled and sealed in pressurized room). 
‘One last experiment’ indicates cause . . . iron pick-up from stainless 
equipment. Now, there’s new opportunity in this process which 


puts the filler in the retort’ 
for fresh quality canned foods 


er PRODUCT INLET VALVE 


& 
t—pe || | | 
STAINLESS STEEL BELTS = 


Quality of foods processed under conventional can- 

ning methods suffers because of the long heating 

at high temperatures. To improve quality, fluid 
Smith-Ball process described here is now under negotiation for foods are processed through tubular heat ex- 
re-sale, after five years’ experimental work on chop suey in 3-lb changers, then filled and sealed aseptically in some 
cans. This HTST canning method has attracted interest of food operations. For chop suey, stews, and similar 
processors because it virtually eliminates the “canned” taste or foods containing discrete particles, Horace Smith 
changed flavor and aroma which distinguish many canned prod- and Dr .C. Olin Ball developed a process in which 
ucts from their freshly prepared or quick-frozen counterparts. food is heated in bulk, then filled and sealed in 
Present technological information available indicates that the containers at high temperature, so that no further 


last major hurdle has already been passed. Mechanical difficulties heating is gncsenacy. 
have largely been overcome. Thus, the ‘fresh quality’ characteristics which 


result from high-temperature, short-time steriliza- 
tion (HTST) can be applied to such products as 
spaghetti. Baby foods, corn, pumpkin, squash, 
shrimp, hash, spinach, beets, dog foods, creamed 
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soups, and evaporated and chocolate milks are 
other possibilities. 


In the Smith-Ball process, ordinary fillers and clos- 
ing machines are used. However, they are placed 
in a pressurized room kept around 20 psi. At this 
pressure water boils at 260°F. Therefore, the prod- 
uct can be handled at filling temperatures of 250° 
to 260°, eliminating trouble from boiling. 


In the operation of the prototype equipment, prod. 
uct was heated by passing through a pressure 
chamber at around 44 to 54 psi (see photo). Prod- 
uct made three passes in thin layers on stainless 
steel belts. Product temperature was raised rapid- 
ly to about 290° to 300°F. After 2-minute heating, 
product was transferred through a piston-type 
valve into another pressurized chamber containing 


DECOMPRESSION 
CHAMBER 


the filling and closing machines. Reduced pressure 
(to 22 psi) in closing-room chamber cooled the 
product immediately to 250°-260°F. Product was 
filled and closed in previously sterilized contain- 
ers, then held briefly to complete sterilization. After 
initial spin-cooling in a water spray, cans were 
discharged from pressure chamber and given addi- 
tional cooling. 


The major advantages of HTST sterilization are 
possible with this equipment. It is adaptable for 
many solid-liquid products especially when packed 
in large size cans which may not be adaptable to 
conventional methods. The big advantage is the 
preservation of the fresh-like flavor and texture 
of freshly prepared vegetables or other foods. 


A lucky accident pointed toward solution of the 
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This view: shows food transfer and flash cooling valve 
beneath product heater 75 


discoloration problem. It was decided to see 
what effect the method would have on one run 
each of whole kernel and cream style corn. Clos- 
ing machine and other parts had been removed, 
so filling was done by hand. However, more cans 
were run in a single experiment than had pre- 
viously been tried. The discoloration showed up 
in the first part of the run, but graded off and al- 
most disappeared during the second lot. The 
trouble maker was diagnosed as metal pick-up 
from equipment—unsuspected previously, since 
all contact parts were of 300 series stainless steel. 


Later, lab tests appeared to confirm the hypothesis, 
as iron content of early samples in the corn run 
was 5 and 7 times that of the control. Samples 
canned during latter part of run (corresponding 
to approximately second and third minute of run- 
ning at ordinary cannery speeds) were down to 
around twice the iron content of the control. 

The gray discoloration problem is experienced 
by corn canners under conventional methods. 
However, it may possibly be accelerated in the 
Smith-Ball process, since product is in contact with 
equipment rather than in the can at elevated tem- 
peratures. Discoloration in conventional methods 
usually occurs during the first part of running 
(after extended periods of idleness), then soon 





Empty 404 x 700 cans enter pressurized closing-filling 
room through this rotary valve 





disappears. The period of idleness is usually meas- 
ured in weeks, before trouble is again encoun- 
tered. The discoloration experience in the Smith- 
Ball process may well point the answer to the 
same problem in other canneries. One method of 
combating the discoloration might be use of iron- 
free metal, such as nickel or aluminum, in con- 
struction of the contact parts. However, since the 
discoloration disappears so rapidly, it is not re- 





This is the product heater with door open, showing the 
three tiers of stainless steel belts on which product is 
conveyed in thin layer, prior to being filled 


garded as constituting a serious handicap, even 
with stainless steel equipment. 


During the tests on the corn, it was noted also 
that corn kernels tended to stick to parts of the 
transfer valve (between heater and filling-closing 
chamber). These kernels would scorch and fall 
into the product, adversely affecting its quality. 


This was the first time that a sticky, discrete par- 
ticle substance containing no sauce had been run, 
indicating that certain minor design changes are 
necessary in present equipment for such foods. 


Cream style corn processed 2 minutes, and whole 
kernel corn processed 114 minutes at 290°F were 
free from active bacteria and enzymes 6 months 
after packing. Extensive tests with chop suey 
proved that the heating time of 2 minutes at 
290°F was sufficient to sterilize the product which 
had been heavily inoculated with a highly re- 
sistant-type of bacterial spores. 


As we go to press, the commercial-sized prototype 
equipment, dismantled, is in the hands of an equip- 
ment sales company, and plans for disposal have 
not been announced. Capacity of this equipment 
is around 150 Ib of product/min. 


(Patents for the Smith-Ball process are held by 
Food Processes, Inc., Dept. FP, 2416 W. Cary 
St., Richmond 20, Va.) 

(The dismantled, commercial-size machinery de- 
scribed here is for sale by Isaac Motor Sales, Inc., 
Dept. FP, 418 North Lynn St., Bryan, Ohio.) 


More new solutions of processing problems ap- 
pear in section beginning on page /8 
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new solutions 
to quality control problems 


water quality 
control 


for a superior beverage 


Superiority of Hoffman’s carbonated beverages 
is due to exacting standards of purity, continu- 
ous sampling and testing, and close attention to 


quality control. Tests made at various stages of 
water treatment process are described 


PHILIP DeC. KRATZ, Director of Research 
Hoffman Beverage Company 
JAY 1. LEWIS, Chief Chemist, Long Island City Plant 


Technical Director Kratz here checks the automatic 
as reported by FP Staff 


For quality control article on fast, accurate 
control equipment before sand filters (foreground) 


bacteria counting method see page 45 





Regular city drinking water undergoes five distinct 
treatments (see diagram below) before it becomes 
acceptable for use by Hoffman Beverage Co., Divi- 
sion of Pabst Brewing Co. for their carbonated 
beverages. The routine tests shown in the accom- 
panying table enables chemists to detect the be- 
ginning of any departure from standards, and take 
corrective and preventive measures before quality 
of the product is affected. 
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End result of the treatment and tests pictured here 


f an is a water which is assuredly sterile, odor and 
: flavor free, of low air content, and as completely 
3 free of insoluble materials as technology allows. 
f i = ae | 
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- cane | After Chemical 4 
- renee Coagulation Before 

= ———f—} and before Carbon 
: err TEST Raw Water Sand Filter Sand Filter Purifiers 


Bacteriological (a) Spot check (c) 3 Daily 3 Daily 
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Hardness 
Alkalinity 
Chlorides 

Free Chlorine 
Appearance (b) 
Oxygen 

Iron 


Spot 
Spot 
Spot 
Spot 
Spot 
Spot 
Spot 


check 
check 
check 
check 
check 
check 


check 


Every 2 hrs 


Every 2 hrs 
Every 2 hrs 
Spot check 
Every 2 hrs 
Every 2 hrs 


Spot check 
Spot check 
Spot check 
Spot check 
Spot check 


a. Bacteriological platings are conducted in a controlled-air room, # 
order to have accurate counts in the low to zero numbers of bacterw 
range encountered 
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Chlorine and Coagulants 
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Lab Technician Jean Stutzmann takes a water sample 
after the carbon filter as part of her regular routine 


Se ee ae 


Asbestos-pad filters remove suspended particles, in- 
cluding bacteria, down in the micron range in size 


bi 


eek Light oil meets its master in these CRANE VALVES 


After After 
C Bacteriological After 
Purifiers Filter Dearator 


3 Dally 3 Daily 5 Daily Daily THE CASE HISTORY — Read how the Johnson & Johnson baby Crane No. 1610 Packless 

Spot check Spot check Spot check Spot check products plant at Cranford, N.J., completely stopped a valve Diaphragm Valves 

Spot check Spot check Spot check Hourly leakage condition that wasted product... caused a safety haz- 

Spot check Spot check Spot check Spot check ard... and menaced the plant's high conttaten standards. hard-to bold. folds, ty Sane Peckions 

Spot check Hourly Valves formerly used on very light baby oil lines were the diaphragm valves. They eliminate stem 

Spot check Hour! a: source of trouble. Keeping them tight at the stuffing box was leakage and maintenance on air, 

vere Hourly next to impossible. Constant servicing of stuffing boxes was vacuum, gas, light oil and similar serv- 

— Spot check Daily necessary, even after repacking every 4 to 8 weeks. Several ices. Their diaphragm has longer life, 


packings were tried without success while the high maintenance yet should it fail, their separate disc 
prevents escape of line fluid. Available 


costs and nuisance conditions continued. 1 wile aelonthen of unehaiiin Gal 

h Asoearsace a pepeae vimel inspection for color and clarity, and Early in 1951 the plant found the solution in Crane No. 1610 tear a em sees ACURA ae 

¢. Spot check means non-routine tests as conditions require Packless Diaphragm Valves. They removed the cause of leakage see your Crane Representative. 
—immediately stopped its troubles and costs. Almost 4 years P 

later—with no maintenance whatsoever—the Crane packless 

valves remain absolutely tight; continue giving perfect service. 

And that goes for all valves added since the first installation. 


CRANE CO. 


General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


VALVES « FITTINGS © PIPE © PLUMBING © HEATING 


4 
Before 
Carbon 
Purifiers 


—_— Spot check Spot check Spot check 


TREATMENT PROCESS 


When inquiring check FP 2959 on handy form, pgs. 2-3 














of maintenance problems 


| new solutions 









Close-up of floor at Crystal Rock Bever- 
age Co. after almost three years of use. 
According to P. A. Heist, Production 
Manager, there are no signs of wear or 


deterioration. Previously a Portland ce- ‘ 
ment floor had been in about a year ‘ 
when considerable deterioration neces- ' 


sitated installation of a new floor. Con- 
ditions under which the floor has existed 
are: (1) contact with soft drink contain- 
ing citric acid; (2) daily cleaning using 
near-boiling water, alkali cleaner, and 
sterilizing compound 


Acid Proof Cement Bed Joint 
Acid Proof Brick or Tile 

Acid Proof Cement 

= Plastic Membrane 









o7 * 6 7. 
© *a,%¢? 
eo 2,6 Or tee %_*e 


Here, in one-two-three order, are photos and comments 
on floor construction and materials that give you a 


tile floor joined with cement 
as resistant as the tile itself 








; ea 


Corrosives present in bottling plant 
x used- to ruin a floor in about 4 
year — Furnane floor installed 


§ in 1952 at the Crystal Rock 


ose 4 
4 Beverage Co. to date shows no 
e signs of wear or deterioration 
eS 
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ee How electronic air cleaner prevents coconut oil me ree ayes of , 
es spray from spreading through plant is just one Another installation depicts before and after photos of floor in Pepsi Cola Plant, Chicago. Dark material is tow 
of the additional articles on sanitation and main- temporary patch used to repair old floor. New Furnane floor (right) requires no maintenance other than thor- FP 
ey tenance in section starting on page 62. ough cleaning required for sanitation 
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Application Method: 


Step #1—Worker applies hot paraffin to top 

surface of tile to aid in subsequent cleaning 

when floor is completed. Floor may be installed 
by either tilesetter or brick layer method 


Step #2—Thin layer of quick-setting resin is 
uniformly steel trowled on concrete slab pre- 
viously finished to grade 


Step #3—Tiles are set in soft resin and 
pressed into place. One quarter inch vertical 
joints are maintained 


Step #4—Cement mortar is spread across tile 
and worked down into joints. When vertical 
joints completely harden (1 to 2 days at 65— 
68° F), the floor is steamed or washed with 
hot water to melt wax, remove excess cement 


re 


(Furnane food plant floor materials are product 
of Atlas Mineral Products Co., Dept. FP, Mertz- 
town, Penn. . . or for more information check 


FP 2960 on handy form, pages 2 and 3.) 
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CONTROLLED |CA 
AND EVEN HEAT PE 


This superior Quality Control has made FMC ‘‘Sterilmatic’’* 
the standard of processing equipment for finer canned foods 


Within the “Sterilmatic’” Continuous Pressure Cooker every can is cooked 

evenly and exactly alike through the combination of individual can rotation 

and agitation of the product within the can. Of course this rolling agitation 

and the consequent “basting” action depends on the consistency of the product. 

But the important point is that this is induced convection heating, which increases 

the rate of heat penetration, keeps cooking absolutely uniform, provides for the 

precise processing control you need to maintain consistently high standards 

of product quality. 

When you compare the process and compare the results, you'll sooner OF write for free booklets! - 

later replace with an FMC “Sterilmatic” Continuous Pressure Cooker and Cooler. «the steritmatic Story” ‘TAtse 


So write today for full information, or call your nearest FMC representative.  Shewj, ¥pey shit eavipment fe srasne 


operations. 


Norte: For products requiring very little agitation a « Steclimatic Focts’ 
special type of reel and spiral mechanism is provided. prey doen aa 


specifications of 
*Trade Mark — Reg. U.S. Pat. Off. equipment. 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE , CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 


When inquiring check FP 2961 on handy form, pgs. 2-3 





When it’s 


WET-STRENGTH 
you want— . 


Patapar 
has it! 


A heavy weight pulled up 
and down in boiling water 
is one way to show the in- 
credible wet-strength of 
Patapar Vegetable Parch- 
ment. Patapar won’t 
gig weaken. It comes through 
) glistening and strong. 


Resists grease, too 
The high wet-strength of Patapar plus its high resistance to grease 
or oil penetration has been the answer to many kinds of packaging 
and other problems — just as it may be helpful to you. 


MANY DIFFERENT TYPES — Patapar is produced in hundreds of types 
for a variety of applications. As a packaging material it has set high 
standards of protection for foods like butter, poultry, margarine, 
ham, bacon, cheese, sausage, ice cream. Special types are used as a 
release lining for tacky substances, dialyzing membranes, release 
backing for polyester film, translucent master sheets for direct print 
copy machines. — 4 

Patapar is available in sheets or rolls — plain or colorfully printed. 
SEND FOR SAMPLES-—Tell us the application you have in mind and we 
will send samples of the type of Patapar we recommend. Write today. 


HI-WET-STRENGTH + GREASE-RESISTING = =~ Staae 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 ~~~~ 


When inquiring check FP 2962 on handy form, pgs. 2-3 


new solutions 


When rolling cans back up and stop beneath de- 

tector coil (arrow), automatic switch mounted above 

the line shuts off elevator at right, as well as un- 
scrambler seen in photo below 


Armour eliminates jamming 
on can labeling line 


Stop-go controller resolves problem of two 
machines with different speeds on same line 


Armour and Co. in Chicago incorporates two major 
machines into its can labeling line: an unscrambler 
and a labeler. Since the latter operates at slightly 
lower speed, jamming was an ever-present problem 
at the entrance to the labeler. 


This operation was made automatic with installation 
of an electronic controller switch between labeler 


Canned meat line is seen 

here halted by controller as 

cans back up at entrance 
to labeler (above) 


After processing, cans are 

moved to  unscrambler 

(left), which operates at 

slightly higher speed than 

labeler, necessitating use 
of stop-go controller 


| cleaner — safer 
* oo" 


no 
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type 700 — 1 step 
type 701 — 2 step 


scrub-em and steam-em safely! 


Made of industrial type aluminum alloy 
ALCOLITE type 700 and 701 Ladders are 
very easy to handle, extremely dependable and 
safe to use. They scrub and steam without 
swelling, roting, rusting or splintering. Last 
many years with almost no maintenance. All 
sharp corners that might snag clothing are 
eliminated. Roomy platform and steps are 
corrugated for users safety. Strongly braced and 
riveted throughout. More than meet ASA and 
Metal Ladders Association standards. 





i i and your 
or mart iEG"Genel cote 
Cc 


write to Dept. J2. 


original manufacturer of aluminum ladders 


ALUMINUM LADDER CO. 


WORTHINGTON, PA. 


When inquiring check FP 2963 
on handy form, pgs. 2-3 
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When cans back up and stop moving 
a he a tector coil, switch automatically shuts 
onli " aendibes and unscrambler a 
= Save i automatically resumed, when labeler 
es oo and cans again begin to move. 









ire unit is easily mounted on most lines in — 
SE artes Control switch can “yf remote = = = 
i vay, i y line spee 
ol ear orien = needed fee different 
os "U it can be used on any line ae 
al of abs tted objects. Time delay require 
ae i theta switch can be set anywhere from 
to operate s 

























FROM WILLIAM FOSTER 


Jim -- 

to three seconds. 

d >a » switches are manufactured by ex It looks like these 

$ (Line ae Dept. FP, Mountain View, Calif. Di nd Crystal people 
oe mae information check FP 2964 on naa a salt with just 
Se tore pages 2 and 3.) 


the right purity and 
grain size for every 


purpose. 
jm — No dogging when 


Don't you think it 
° ‘8 would be a good idea 
conveying air Is dry to find out how 


Fg ag 


: : ‘ 
Removing moisture from conveying air Alberger Salt can he p 
and keeping relative humidity below 


improve our operation? 
30% leads to more efficient sugar 


& 
handling of Life Savers Bul 


J. H. FORD, Plant Superintendent over 10 vears, 
Life Savers Corporation, Port Chester, N. Y. ‘because Dj 
as reported by FP staff 


I ee 



















rystal Flake Butter Salt for 
“ays prize winner Donald Hedding, 
amoud Crystal's ‘soft fl 


kes” consistently 
do the best job in b 


uttermaking of 

seen! I'm sold on the 

; Wi. -¥:; 

-~ At Life Savers modern plant, Port Sym “is 

sugar is received in bulk a romp veunens 
trucks by gravity into receiving bins in the 


any salt T've ever 
it dissolves quickly and 
“Ves NO grittiness, Dj 
Salt never, 


Way 
completely in butter... Je 


amond 
Crystal Flake Butter 







requires extra-long 

Working which can produce mottled. sticky butter. 1 

From there it drops through an air lock into a 4 ’ nt tee f pure salt flavor that neve, iMparts a strong, brack- 

ly! (Continued on next page) ish Mavor to butter. Po seen What it can do,” says cham. 
alloy 
are 
and 






hout 
Last 
All 


Pion Donald Hedding, ’ 






‘and that’s why it’s my choice! 















: DIAMOND CRYSTAL FLAKE BUTTER SALT 
and America’s Largest-Selling High-Grade Butter Salt! 
and For further information, to: Dairy Dept, Diamond Crystal Co, St. Clair, Michigan 


). 







i ina. Each 
beds of activated alumina. 
ee bed cae as eine reactivation is needed 






s. 2-3 
When inquiring check FP 2965 on handy form, pg 
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Setting machinery? 


Pela ti erie. 


EMBECO GROUT 


NOW READY-TO-USE 


Whatever the grouting job — heavy equipment, 
machinery, anchor bolts, building columns, etc. — 
Embeco Pre-Mixed Grout will give you /asting results. 


Embeco Pre-Mixed Grout produces a flowable grout 
that is non-shrink...insures full bedplate contact... 
maintains alignment...has high impact- resistance. 


Recommended by leading equipment manufacturers 
everywhere. EMBECO PRE-MIXED GROUT IS 
READY TO USE—you add only water, Write for 8 
page illustrated booklet. 


Creators and Manufacturers .<¢m, of Products to Improve Concrete and Mortar 


TY ee) ee 


CLEVELAND 3, O10 smmeeniiiiel 


When inquiring check FP 2966 on handy form, pgs. 2-3 


yOuURS This book is important reading 
/ for those who want 
to cut processing costs 


Here are 32 pages of informative text and pictures 
on Cyclone’s complete line of metal conveyor 
belts—the belts that are cutting costs and speed- 
ing flow of ucts in scores of processing opera- 
tions. Photographs show actual installations which 
awete the versatility of Cyclone Conveyor 


Its. 

Catalog includes information on: the many 
styles of Cyclone Conveyor Belts available in 
carbon, alloy or stainless steel . . . the specifica- 
tions and outstanding features of each type... 
various drive systems used .. . “flights,” sprockets 

other useful accessories . . . the proper care 
metal belts for longest service. 

This is truly the kind of book you'll want to 
keep handy for ready reference. 

CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 


WAUKEGAN, ILLINOIS ° 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


—_—o_masee MAIL THIS COUPON FORA en oy 
Cyclone Fence, Dept. K-75 
Waukegan, Illinois 


Gentlemen: 
Please send me your big, illustrated 
Catalog #5. No charge or obligation. 


USS CYCLONE 


METAL 
CONVEYOR BELTS 


is VEN 


When inquiring check FP 2967 on handy form, pgs. 2-3 


new solutions 


(Continued from preceding page) 


inch diameter stainless steel vac- 
uum line, where a rapidly mov- 
ing air stream picks it up and 
conveys it to storage or service 
bins located at points of use 
throughout the plant. 


After this modern method of in- 
plant handling of sugar was in- 
stalled, trouble was encountered. 
The granules of sugar would ab- 
sorb moisture from air, especially 
in humid weather, to the extent 
that they would adhere to the 
inner walls of the storage tanks 
and eventually form a solid mass 
which proved very difficult to 
remove. 


Removing moisture from the air 
before it entered the sugar han- 
dling system overcame this diffi- 
culty. Since sugar will absorb 
moisture and become tacky above 
a relative humidity of 30 to 35%, 
an air drying system was installed 
to maintain the relative humidity 
below 30%. 


Considering the necessity for hav- 
ing a trouble-free sugar handling 
system, it was decided to have an 
air dryer of twice the capacity re- 
quired. This factor of safety is 
probably somewhat greater than 
would be required in the light of 
present experience, but at that 
time was amply justified as a 
safety measure. 


Because of the dryer’s excess ca- 
pacity, about half of the dried 
air discharged from it is recircu- 
lated. When the humidity is be- 
low 30% the dryer is by-passed. 


Method of air drying 


Moisture is removed from air by 
passing it through horizontal beds 
of granulated activated alumina. 
These beds adsorb the moisture 
— condensing it out of the air 
and holding it in the tiny micro- 
scopic pores of the granules. 


A number of these beds are ar- 
ranged in parallel so that before 
one of them becomes saturated, 
the processed air stream is di- 
rected to a freshly activated bed 
by means of a rotary valve. Re- 
moval of adsorbed moisture is 
accomplished by passage of heated 


going places fast! 


Only one year old and already established 
as a top performer — thanks to the enthusiastic 
approval of food technologists everywhere. 


Pektizyme acts quickly, effectively, more 
thoroughly to hydrolyze and depolymerize pectins. 


In fruit and fruit juice processing Pek- 
tizyme promotes: 


SPEED OF FILTRATION — 


by destroying the protective action of col- 
loidal pectins and accelerating the precipi- 
tation of insoluble materials. 


SPEED OF CLARIFICATION — 
by inducing rapid sedimentation of the in- 
solubles. 


REDUCTION OF VISCOSITY — 


to increase yields by facilitating the press- 
ing of fruits; and to prevent gelation of 
juice concentrates. 


Pektizyme also imparts a selling personality to apple and grape 
juices by giving them the brilliance, clarity and polish that 
consumers prefer — without affecting the flavor and bouquet of 
the juice. 


Other Takamine Enzymes: 
Various types of starch di- 
gesting (amylases) and pro- 
tein modifying ( 


Also, glucose-ox- 
for removal of glu- 
cose or oxygen from food, 
beverage or industrial 
products. 


TAKAMINE LABORATORY, INC 


Write for full information today. 


When inquiring check FP 2968 on handy form, pgs. 23 
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new solutions of processing problems 


air to carry away moisture to the atmosphere. Beds 
are continuously and automatically cut out of 
service and onto reactivation and when thoroughly 
reactivated back onto the drying cycle, resulting 
in a continuous flow of evenly dehumidified air. 


Just before the rotating valve mechanism returns a 
hot freshly-reactivated bed to drying service, a flow 
of air is automatically bled from the dry air stream, 
passed over the reactivated bed, cooling it. This 
cooled air having picked up the heat from the fresh 
bed, then joins the reactivating air stream where its 
heat is utilized in reactivation. 


Unit at Life Savers has a capacity of 1500 cfm. Air 
is recirculated to maintain a very light positive pres- 
sure at the air inlet to the sugar handling system. 
Under these conditions about 700 cfm of air at 6% 
relative humidity is delivered to the system. 


During periods when the relative humidity will be 
above 30% a timer is set to start dryer unit operating 
on recirculated air at 5 a.m. so that it will be com- 
pletely ready for operation when the first load of 
sugar arrives in the morning. 


(Dehumidifier in operation at Life Savers is an air 
conditioning type of Lectrodryer, name for an ex- 
tensive line of air and gas dryers manufactured by 
Pittsburgh Lectrodryer Corp., Dept. FP, P.O. Box 
1766, Pittsburgh 30, Pa. . . . or for more information 
check FP 2969 on handy form, pages 2 and 3.) 


Jet syphoning to pump, heat, 
mix liquids and slurries 


Pumping sugar juice in processing operations is 
one method of using jet syphons. These units 
utilize pressure energy of steam or air to pump, 
heat, and mix liquids, gases, and slurries. In- 
cluded in 24-page bulletin are 17 tables on suc- 
tion capacities, steam consumption, operation pres- 
sures, and sizes and dimensions for specific ap- 
plications. 


Bul 2-A is available from Schutte and Koerting 
Company, Dept. J-O FP, Cornwell Heights, Bucks 
County, Pa. When inquiring specify FP 2970 
on handy form, pages 2 and 3. 


INSTRUMENTS SPEAK UP 


- in the September issue 
of FOOD PROCESSING. Look 
for a rundown of what's new 
and what's coming up in that 
“month's feature 
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c) ® PRODUCTS FOR BETTER FOOD PROCESSING 


Staleys 


a 


t 


Zest Locks Flavor in Heat 'n Serve Dinners! 


Zest holds fresh, tasty goodness in new, popular 
mealtime treats... never lets a flavor fade! 


Delightful, deep-sea fresh fish sticks... naturally tasty, convenient frozen 
dinners . . . these are fast moving, profitable items high on grocery lists today. 
Competition is keen in these new fields, and you need wholesome, naturally 
fresh flavor to build lasting brand loyalty, Staley’s Zest MSG is famous for 
building better flavor in frozen foods. Zest never lets a flavor fade... protects 
freshness and taste from damage during processing, brings out flavor perfection 
all the way to the dinner table, prevents ‘steam table fatigue.’’ Zest is easy to 
use, too... you just add it like salt. Start boosting profits now with Staley’s 
MSG. See your Staley representative or write today for more information. OTHER QUALITY PRODUCTS 


Sweetose” Syrup 


- =] i © ‘ Ss 
1% PUR ee earning paar eyo wnonigag ort: 8 
+% UTAMATE Y 
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A. E. Staley Manufacturing Company; Decatur, Illinois 


When inquiring check FP 2971 on handy form, pgs. 2-3 





HOW THE 

LIXATE PROCESS 
SAVES MONEY, 
SAVES TIME IN THE 
FOOD PROCESSING 
INDUSTRY 








INTERNATIONAL 


SALES OFFICES: A 
Newark, N. J. * ork, Cincinnati, O. 

ENGINEERING OFFICES: Atlanta, Ga. - 
When inquiting check FP 2972 on handy form, pgs. 2-3 









100% SATURATED 


MADE AND DELIVERED 
AUTOMATICALLY, FOR ALL USES! 


The simplified diagram at the left shows how with 
International Salt Company’s Lixate Process all the brine 
needed in a canning plant is made automatically at one source. 
Then is automatically delivered, via piping, to as many 

points and for as many uses as desired. All plant rehandling 

of salt is eliminated. The brine is always constant 

in quality—always self-filtered—always 100% saturated 
—always crystal-clear. 


One Lixate installation in a canning plant, for example, makes 
and delivers brine as needed—for blanching—for quality 
grading—for syruping—for regenerating zeolite water softeners. 


Today, the Lixate Process continues to revolutionize brine 
making and brine handling throughout all types of industry. 
It makes better brine more efficiently, from economical 

rock salt. It saves many dollars daily by eliminating 
handling costs—and preventing costly production delays. 
Lixate brine is always on hand—always ready for instant use. 
The Lixator always pays its own way—and pays many a 
large bonus as well. Write or “phone for the full facts today. 
An International Sales Engineer will show you what the 
Lixate Process can do in your plant. Simply write to... 


Cth 


O. + Cleveland, O. + Philadelphia Pa, + Pittsb » Pa. * Richmond, Va. 
Chicago, Ill. + Buffalo, N. Y. 


SALT COMPANY, inc. 
SCRANTON 2, PENNSYLVANIA } 
tanta, Ga. + Chicago, Ill. + New Orleans, La. + Baltimore, Md. * Boston, Mass. * Detrojt, Mich. + St. Louis, Mo. 






Food Regulations 
(Continued from page 6) 


some food industries would prefer). Indications are 
that FDA will use most of the extra money to firm 
up its usual type of enforcement efforts; to carry 
out some survey checks on food packages for short 
weights; and to make more checkups on violations 
involving composition of contents. 


Note: The citizens committee of 14 persons, estab- 
lished to study adequate FDA enforcement of food 
and drug laws, probably will be reporting its find- 
ings about the time you read this. Main point 
likely to be made by the group is this: That FDA’s 
current enforcement effort is feeble in terms of the 
job that ought to be done. 


More money for additional manpower at FDA 
probably will be recommended. In addition to 
extra money, the committee is likely to say that 
there should be more stress on FDA “educational 
activities” —- which presumably would lead to 
fewer violations and better government-industry 
relations. 


FTC continues action 
on margarine-dairy implications 


Recent Federal Trade Commission actions point to a 
crackdown on advertisements for oleomargarine that 
suggest it is a dairy product. In its first action under 
an oleomargarine statute, the FTC ordered two mar- 
garine manufacturers “to stop using advertising 
which, by the use of dairy terms, conveys that their 
brands are dairy products. . .” 


The Commission found that ads which said, ““Churned 
to delicate, sweet creamy goodness,” and “The same 
day-to-day freshness which characterizes our other 
dairy products,” represented or suggested that 
margarine was a dairy product. 


Commission Chairman, E. F. Howrey, in interpreting 
the law, said: “Congress seems to have conclusively 
presumed that many people think that the product 
(margarine) ... is a dairy product and that the use 
of the name . . . does not prevent it from being 
palmed off to the public as (a dairy product).” 


In referring to one of the cases, Howrey observed, 

. we are not dealing here with the usual mis- 
representation case, that is, with false and misleading 
advertising which may have the tendency or capacity 
to deceive in violation of Section 5 of the FTC Act, 
but solely with the question whether or not the re- 
spondent has, through the use of any of the methods 
named in the oleomargarine amendment, suggested 
that . . . it is a ‘dairy product’.” 


In a third case, FTC reversed a hearing examiner's 
initial decision which had dismissed a complaint 
against a margarine firm. In remanding the case for 
further proceedings, the commission said that certain 
advertising as well as the name of the product, stand- 
ing alone, might lead people to believe margarine 1s 
a dairy product. 
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food regulations 


USDA studies quick test to 
show which wheats are 
inferior to bread baking 


There appears to be a good chance 
that government loan rates on in- 
ferior wheat varieties will be dis- 
counted in 1956 and thereafter. 
Agriculture Secretary Ezra Benson 
said recently that he believes such 
action would be ‘‘a real deterrent 
to production of undesirable 
wheat varieties’. 





The Secretary also reports that 
the USDA has ordered wide- 
spread tests of a new method for 
judging bread-baking quality of 
wheat. If the idea works, he says, 
wheat may be classed more nearly 
in line with its baking potential. 
The method, known as the sedi- 
mentation test, is designed to 
measure both the quantity and 
quality of gluten in wheat. Time 
required for the test is 15 min- 
utes or less. It was developed by 
the Grain Division of the Agri- 
cultural Marketing Service, and 
several years of research have 
gone into the project. 


Meantime, the department is pro- 
ceeding with its “comprehensive 
review” of present wheat stand- 
ards. Growers, shippers, handlers, 
and millers are meeting with of- 
ficials this summer to discuss (1) 
wheat sanitation, (2) the amount 
of foreign matter that should be 
allowed, and (3) milling and 
baking quality. 


Should Defense Dept. be in 
food processing business? 
Hoover Commission asks 


The Hoover Commission reports 
On government policies and pro- 
gtams bear on matters of interest 
to the food industry at many 
points. Probably the commission’s 
sharpest criticism is of Defense 
Dept. operations in the food field. 


The military, the commission said, 


(Continued on next page) 


uct at right, specify FP 2973 
. See information request 


For more information on prod- 
blank between pages 2 and 3 » 
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Fittings and Valves 
play a sparkling role at 


ry 


TRI-CLOVER 
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“DREAM 
PLANT” 


One look at the new sparkling clean James 
Vernor Company ginger ale plant in Detroit 
and you know why it is called a “dream plant.” 
It has also been described as the largest, most efficient 
and most attractive soft drink plant in the world... 


with a capacity of approximately 6 million 8-ounce - 


drinks in a 24-hour period. 


To help make this new plant the marvel of sanitation 
and automatic operation that it is, Vernor’s have installed 
a whole battery of Tri-Clover sanitary stainless steel 
fittings, valves and accessory equipment in.a major por- 
tion of their vast network of processing lines. You'll 
find Tri-Clover fittings and valves in the Syrup Storage 
Room, in the Mixing Room, in the Extract Room, in the 


Bottling Room, and in conveying lines connecting these’ 


operations. All lines are cleaned in place by the latest 
recirculation methods, 


Like Vernor’s and many other modern plants, you 
can achieve new standards of efficiency and sanitation in 
your bottling operations with Tri-Clover sanitary fittings, 
valves, pumps, tubing and allied specialties, including 
both cleaned-in-place and “take-down” lines. 


LADISH CO. 
Tni-Clouer Division 


Kenosha Wisconsin 


See your nearest Export Dept. 
TRI-CLOVER gma a, 8 So. Michigan Ave, 
Distribute nicage oF 
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FOR DRYING 
AFTER CUTTING! 


7 
Dries cut relish CRCO 
to any degree by 


continuous compressing pt ae ee 
action, without 
crushing! 


and it has a 
capacity up to 
7500 pounds 

per hour! 


parts Write for complete data on the CRCO Diamond Relish Dryer 
Cover and bottom easily CHISHOLIG - CO. 
removed for cleaning y ff VDER NC. 
1 H. P. Varispeed table New 


Drive Unit 
When inquiring check FP 2974 on handy form, pgs. 2-3 


4-way grain cleaning with 
Bauer Specific Gravity Separator 


Four classes of alien matter are removed from shelled corn or 
other grains and seeds in the Bauer 208-2A Specific Gravity 
Separator: 
. Light and medium weight foreign material by a com- 
bination of pneumatic and mechanical forces. 
. Extremely light foreign material—dust, lint, chaff—by 
aspiration. 


. Heavy foreign material by the built-in Stoner. 


. Tramp iron and steel by the Bauer Magnetic Separator 
(optional). 
The grain or beans come out thoroughly clean at the rate of 
up to 6,000 Ibs. per hour. And all this is done in a machine 
which occupies only 4’ x 4’ floor space. 

The same separator is widely used in the food, vegetable 
oil, and spice industries for cleaning peanuts, oil-bearing 
seeds, and coffee. 

All types of Bauer Specific Gravity Separators are illustrated 
and described in our Bulletin F-16. A.copy is yours for the 
asking. No representative will call except by invitation. 


THE BAUER BROS. CO. 


1769 SHERIDAN AVE. © SPRINGFIELD, OHIO. 


When inquiring check FP 2975 on handy form, pgs. 2-3 





food regulations 


(Continued from preceding page) 


operated 438 commissary stores with total sales in 
fiscal 1954 of $306 million. “This constitutes 4 
chain food store operation of large dimensions,” 
said the commission. “The whole operation is at 
least a vivid illustration of how bureaucracy can 
expand against the intent of Congress, accom. 
panied by a failure to include real costs.” 


A task force of the Commission found that, exclud- 
ing limited facilities such as dietary kitchens, the 
Defense Department operates 46 commercial type 
bakeries that are competitive with some of the 6800 
commercial bakeries over the country — most of them 
near and available to military locations. 


USDA Grade Standards 


Checklist of new or proposed grade standards issued by 
USDA follows. Except where noted, complete texts can 
be secured from USDA, Fruit and Vegetable Branch, 
Processed Division, Washington 25, D.C. 


Frozen Blueberries: Officials report they won't back 
down on recent amendment of regulations to require 
washing of blueberries before freezing. Since the amend- 
ment took effect on May 17, there have been complaints 
from a few packers. Department position is that wash- 
ing should be routine procedure in helping remove 
spray residue, dust, other foreign material. 


Raisins: Exceptions to proposed revision for processed 
raisins of all types were to be filed by June 25. Officials, 
at press time, reported that “informal comments” from 
industry indicate minor adjustments may be made in 
revisions as proposed. Changes, however, will be sub- 
stantially as proposed and probably will take effect 
prior to harvest. Revision proposed involves reduction 
in allowances for pieces of stems; adjustment in allow- 
ance for mold; separation of tolerances for moldy raisins 
from other defects; and minor color change. 


Hogs: Revisions of official standards for grades of 
slaughter barrows and gilts, and barrow and gilt car- 
casses are final July 5. Minimum backfat thickness is 
reduced by 0.2 inch for each grade except Medium 
which is reduced 0.1 inch. Present ‘Choice’ becomes 
“U.S.”, Numbers 1 through 3. Medium and Cull grade 
mames remain the same. 


Poultry Pies: Changes in regulations are at least three 
months, and perhaps six months or more away. Ques- 
tion bothering officials is whether it would be desirable 
for Food & Drug to develop standards of identity cover- 
ing all processors manufacturing poultry pies. About 
85% now meet regulations required by USDA as pre- 
requisite to use of government inspection marks. In- 
dustry reaction has been varied on proposed amendments 
to USDA regulations. Thus, even if FDA identity stand- 
ards were ruled out, it may be some time before final 
amendments could be agreed upon. Latest USDA pro- 
posals, recently circulated to processors, involve mini- 
mum meat content in pies; and definition of terms. 


Poultry Inspection Fees: Lower fees for government 
poultry inspection and grading services are likely soon. 
Reason: Congress voted $250,000 for such services 1 
the new fiscal year, compared with only $100,000 in the 
past year. The added $150,000, officials tell us, may bring 
a reduction of about 5% in present fees being charged 
industry. (Some 90% of the government's inspection 
grading costs are covered by industry fees, the amount 
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food regulations 


appropriated for the work being only a small fraction 
of the total.) 


Applebutter: Comments on proposed grade standards 
were due July 8. Officials indicated that suggestions 
have been forthcoming, and date of final action is there- 
fore indefinite. Government proposals would adjust color 
requirements for each grade, and provide for a standard 
of procedure in examining the product for defects. 


Canned Asparagus: Complete revision of grades was 
proposed last Jan. 26, and time had been extended to 
June 30 for comments. Officials now say revisions won't 
go into effect until at least next year’s pack. Proposals 
involve allotment of 20 points for color, 30 for defects, 
and 50 for character. Present standards call for clearness 
of liquor, 15 points; color, 15 points; absence of de- 
fects, 30 points; tenderness, 40 points. New standards 
would be broader — to bring in green-white asparagus 
along with green, all green, white, and green tipped. 


Shell Eggs: Proposed changes in weight classes of shell 
eggs have now been put off indefinitely. Reason: Grow- 
ing opposition of groups who contend revisions would 
reduce producer income. Shell egg revisions went into 
effect last March 1, but proposed changes in weight 
classes were ‘“‘deferred’’ until Jan. 1, 1956. Now, the 
date of decision has been ‘‘suspended”. 


FDA Standards 


List of foods for which standards have been established 
is available from Food and Drug Administration, Wash- 
ington 25, D.C. 


Enriched Farina: Definition and standards of identity 
amendments, as outlined here previously, became ef- 
fective June 14. Since that date, also, riboflavin has 
been a legally required ingredient, says FDA. Use of 
riboflavin had been optional for some time. 


Cheese: Effective May 31, Monterey could be made in 
units larger than 12 Ibs; and skim milk cheese for 
manufacture became an optional dairy ingredient in 
making pasteurized processed cheese food, pasteurized 
processed cheese spread, and cold pack cheese food. 
Standards for munster were not changed. 


Saccharin & Sucaryl: Proposal filed by the National 
Canners Association for standards of identity for five 
canned dietetic foods to include saccharin and Sucaryl 
has not yet been acted upon by officials. National Re- 
search Council report to FDA of about one year ago 
indicated “need for more information” about sweeteners, 
Say officials. 


Coal-tar Colors: Action on the proposed ban against 
FD&C Orange No. 1 and 2, and FD&C Red No. 32, is 
still “some time off’, officials say. 


Pesticides: Requests now may be made and granted for 
postponement of the effective date of the new pesticide 
law, as it applies to individual chemicals. Reason is that 
the hitherto effective date of the law, July 22, is the 
middle of the growing season, Most postponements are 
expected to expire before the next growing season starts 
— and, in any case, may be for no more than one year. 
The new law provides for definite limits to chemical 
tesidues that may remain on raw food crops. 


Ice Cream, Frozen Fruits, Pineapple Standards: Don’t 
look for final standards for ice cream, and proposed 
Standards for frozen fruits and pineapple products to 
be announced for several months. Reason, say officials, 
is the shortage of lawyers in the Department of Health, 
Education and Welfare, of which FDA is a part. 
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HOW TO SAVE MONEY 


with OLAINLESS STEEL TUBING 



















Downtime and the labor cost of 
replacing worn-out tubing made of 


‘common materials can be a great 


deal more expensive than the extra 
first cost of long-lasting stainless. 


The tube failure pictured is a 
dramatic reminder of the indeter- 
minate, and usually shorter, service 
life of tubing which may bear a 
smaller price tag, but whose total 
cost can be measured only after 


When inquiring check FP 2976 on handy form, pgs. 2-3 


the ravages of time and corrosion 
have tested its durability. 


For optimum strength, corrosion 
resistance and oxidation resistance, 
there’s a stainless grade, size, heat 
treatment and finish best suited to 
your particular pressure and temper- 
ature requirements. Ask Mr. Tubes, 
your link to B&W, how to get more 
for your money with stainless. Or 
write for Bulletin TB-356 FP. 





THE BABCOCK & WILCOX COMPANY 


TUBULAR PRODUCTS DIVISION 


Beaver Falls, Pa. and Milwaukee, Wis.: Seamless Tubing, 
Welded Stainless Stee! Tubin: 
Alliance, Ohio: Welded Carbon Steel Tubing 
Milwaukee, Wis.: Seamless Welding Fittings 


TA-5038(P) 

























The price of vitamin A in bulk is now little more 
than one-quarter of what it was in 1948. This sug- 
gests new consideration of vitamin A enrich- 


ment decisions. 





1948 was the year when, under the trade-mark ‘“‘Myvax,”’ the first man- 
made vitamin A became available on the American market in commer- | 
cial quantity. For a current quotation on it in individual containers of 
Myvapack Vitamin A, each premeasured for one batch of an individual 
food product, write Distillation Products Industries, Rochester 3, 
N. Y. Sales offices: New York, Chicago, and Memphis « W. M. Gillies 
and Company, Los Angeles, Portland, and San Francisco * Charles 
Albert Smith Limited, Montreal and Toronto. | 











“Myvapack” is a trade-mark. 


leaders in research and production of vitamin A 


Also...vitamin E... distilled monoglycerides 


...some 3500 Eastman Organic 











Chemicals for science and industry 





Distillation Products Industries iso division ¢ Eastman Kodak Company 









When inquiring check FP 2977 on handy form, pgs. 2-3 





Food 


Ingredients 





== 


nN 


Quick dissolving Karaya gum 
ends need of stock solutions 


Suggested for use in frozen desserts and in 
control of ice crystallization 


Difficulty of wetting out powdered, water soluble 
Karaya gum is overcome by development of a 
“dispersed” form of the product. The gum main- 
tains all of its regular characteristics, such as pH 
and viscosity, and differs only in its dispersion 
or wetting out properties. Karaya gum’s food 
usage as thickener, stabilizer, and moisture re- 
tainer normally calls for the product in powder 
form. In many applications, however, the powder 
tends to lump, hampering thorough dispersion. 


By sprinkling “dispersed” Karaya in water, with 
slight agitation, all particles are uniformly wetted 
out with desired viscosity reached quickly. This 
insures full gelling value of the gum used and re- 
sults in considerable savings in time. These fea- 
tures can also eliminate necessity for making up 





Within seconds after adding Karaya to rapidly stirring 
water (left), it is quickly “dispersed” (right) 


stock solutions in advance. Wetability of the prod- 
uct in cold water suggests its use in frozen desserts 
or as stabilizer to control ice crystallization. 


(“Dispersed” Gum Karaya is a development of 
Morningstar, Nicol, Inc., Dept. FP, 630 W. 5ist 
St., New York 19, N. Y... . for technical service 
bulletin check FP 2978, pages 2 and 3.) 
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Develop enzymes for stabilizing 
egg products, canned beverages 


Manufacturer announces enzymes which remove glu- 
cose or small quantities of oxygen to stabilize egg 
products, canned beverages, and other foods. Par- 
ticularly applicable when clarity is important to a 
food product. 

Glucose-oxidase-catalase is now available as concen- 
trated aqueous solution, which remains clear and 
stable at room temperature. Enzyme is used “as is” 
— no need to prepare stock solutions. 

(Ova-Zyme — for eggs — and Fermco-Zyme — 
for beverages and foods — is available at Fermco 
Chemicals, Inc., Dept. FP, 4941 S. Racine Ave., 
Chicago 9, Ill. . . . or for more information check 
FP 2979 on handy form, pages 2 and 3.) 


Prevent rancidity in poultry feed 
with antioxidant additive 


Now being marketed is a poultry feed antioxidant 
known as DPPD (N, N’-diphenyl-p-phenylene 
diamine). Poultry feeds contain a natural antioxi- 
dant in Vitamin E, but when it is used up in re- 
tarding rancidity it cannot fulfill its nutritional 
role. Addition of the supplemental antioxidant 
spares the vitamin for its important function, 
and prevents rancidity at the same time. 


Rancidity in poultry feed is believed to be the 
leading cause of ‘‘crazy chick” disease (encephalo- 
malacia). 


Technical bulletin describing DPPD is issued by 
Grasselli Chemicals, E.I. duPont de Nemours & 
Co., Inc., Dept. FP, Wilmington 98, Del. When 
inquiring specify FP 2980, pages 2 and 3. 


Emulsifier increases bread life 
at significantly low cost 


Twelve-page booklet describes features of bread 
emulsifier which consists solely of mixture of 
mono- and diglycerides. Absence of any other 
constituent indicates that a given amount of this 
emulsifier should go farther than the same amount 
of other emulsifiers. Savings in ingredients as 
high as 30% have been reported. 


Emulsifier is plastic substance, white in color, 
bland in taste and odor. It is packed in 35 Ib 
pails and 350 Ib drums. 


“Atmul Emulsifiers” booklet, describing products 
of Food Industry Div., Atlas Powder Co., can be 
obtained from R.T. Vanderbilt Co., Inc., Dept. FP, 
230 Park Ave., New York 17, N.Y. When inquir- 
ing specify FP 2981 on handy form, pages 2 
and 3, 
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: Mayonnaise 
makers | 


need ‘999’ 


So do*makers and processors of beer... candy... 
canned foods ... cereals ... malted milk... margarine 
+. meats... olives... sauerkraut... seasonings... 


Morton ‘999’ Salt 


for better flavor and quality 


Morton ‘999’ Salt insures uniform flavor and quality 
in processed foods for two reasons: 





1. Morton ‘999’ is guaranteed always to contain more 
than 99.9% pure sodium chloride. The remaining 0.1% 
(or less) is a neutral inert sodium salt—and never bitter 
calcium or magnesium compounds. 


2. Morton ‘999’ Salt is produced by vacuum pan evap- 
oration to assure you a salt that is clean, free-flowing... 
evenly soluble. ‘999’ Salt is particularly low in objec- 
tionable trace metals. 


MORTON SALT COMPANY 


Industrial Division, Department PO-7 
120 South La Salle Street, Chicago 3, Illinois 









When inquiring check FP 2982 on handy form, pgs. 2-3 





greatest 
advance 
in meat seasoning 


Scientifically manufactured MAGNA 
SPICE CONCENTROLS have modernized 
the seasoning of meats by making avail- 
able the true flavor components of herbs 
and spices in the most concentrated form 
known to Science . . . yet easily processed 
in your own plant. All the flavor is re- 
leased immediately. Each batch of your 
product is uniformly and identically seas- 
oned. 


@ Out perform crude herbs and 
spices. 

@ Easy to measure — easy to mix. 

@ No spoilage. , 

@ Cut seasoning costs up to 40%. 


Write for the new MM&R booklet — “The 
Greatest Advance in Meat Seasoning.” 


MAGNUS, MABEE & REYNARD, INC. 


Since 1895 ¢ One of the World’s Greatest 
Suppliers of Essential Oils and Flevors 


16 DESBROSSES STREET, NEW YORK 13, N. Y., U.S.A, 
221 NORTH LaSALLE STREET, CHICAGO 1, ILL. U.S.A. 


When inguiring check FP 2983 on handy form, pgs. 2-3 
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Chillproofs beer by precipitating 
tannin instead of solubilizing 
protein in haze complex 


Better protection against development of chill haze 
in beer is afforded by new reagent, known as PVP 
(polyvinyl pyrrolidone). In preliminary tests, one Ib 
of PVP was added to 100 bbl of beer at racking 
to the cellar. Resulting product had high degree of 
clarity and high resistance to chill, oxidation, and 
agitation hazes when bottled. Flavor is slightly milder. 
Chill haze is thought to be caused by presence of a 
protein-tannin complex formed by slow reaction 
between barley protein, 6-globulin, and tannin. 
Most chillproofing agents employ papain, a proteoly- 
tic enzyme, as their active ingredient. This compound 
breaks down and solubilizes the protein of the com- 
plex. Chill stability imparted by these agents is 
likely to be temporary—if beer is subject to prolonged 
storage, components of complex may recombine to 
form the haze. 


On the other hand, PVP selectively reacts with the 
tannin portion of the complex, precipitating it 
rather than solubilizing it, so that it can be perma- 
nently removed from the beer. The PVP in no way 
alters the protein portions of the complex, which 
contribute significantly to the head retention and 
foaming characteristics of the beer. 


PVP is a synthetic high polymer, very soluble in 
water. Amount needed to treat beer must be deter- 
mined in individual cases. Prescribed amount is dis- 
solved in small amount of water (about one gal) and 
added slowly to beer. Good mixing is essential. 
Noticeable haze appears almost immediately. Within 
a day visible particle formation occurs, and particles 
settle out. Precipitate amounts to ¥4 to 4 lb per 
100 bbl beer. 


(For another article on chillproofing, see page 49) 


(PVP is a product of General Aniline & Film Corp., 
Commercial Development, Dept. FP, 435 Hudson 
St., New York 14, N.Y. . . . or. for more informa- 
tion check FP 2984 on handy form, pgs. 2 and 3.) 


Bulletin shows how citric acid 
can inhibit fat rancidity 


Citric acid and certain of its esters can be used 
to inactivate iron, copper, and nickel ions found in 
edible fats and oils. These ions catalyze the oxida- 
tion of the unsaturated fatty acids present, causing 
off flavors and rancidity. 


Four-page technical bulletin summarizes present 
status of this method of rancidity inhibition. In- 
cludes: descriptions of citric acid treatment during 
deodorization and after hydrogenation, treatment 
with citric acid esters, and nickel qualitative test. 


Bulletin No. 72, “Citric Acid-Edible Oils’, is 


TARTARIC 
ACID 


U.S.P. Granular 


wee wre ee ee 


‘SACCHARIN 
U.S. P. 


Highest quality — Lowest prices 
Prompt shipment from N.Y. Stocks 


eee ne 


OIL & CHEMICAL 
PRODUCTS, INC. 


295 Madison Avenue, New York 17, N.Y. 
Murray Hill 6-0785 


When inquiring check FP 2985 on handy form, pgs. 2-3 


e RASPBERRY 
e STRAWBERRY 
e CHERRY e GRAPE 


REAL 
FRUIT 
FLAVORS 


WITH THE 
FUGITIVE 
AROMAS 
CAPTURED 4 


Also available: Complete line of highly concentrated 
imitation flavors for all uses. 


“FL AVOREXe 


BALTIMORE “ ae 


@ FLAVOREX real fruit 
flavors are constantly gain- 
ing wider use in the manu- 
facture of fine foods. These 
“real’’ fruit flavors may be 
used straight or with imi- 
tations to achieve extra 
deliciousness, richness, and 
character for your product. 


Our “‘Low-Temp” pro- 
cess coaxes out and cap- 
tures the very last drop of 
goodness in the fruit. Even 
delicately elusive, but im- 
portant volatiles are col- 
lected and entrapped. 


Write for full informa- 


tion and samples. Consult 
uson flavoring problems. 


302 S CENTRAL AVE 


When inquiring check FP 2986 on handy form, pgs. 2-3 
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KILL IT ze 


DOW CORNING 
SILICONE DEFOAMER 


Use the space now wasted on 
foam to increase your output by as 
much as 100%. For example: 


@ production of vacuum concen- 
trated food product increased 
by 60% 


@refinery still through-put in- 
creased from 1500 to 2500 
barrels per day 


®yield of textile vat dyes in- 
creased by 100% 


And you get increased production 
immediately without installing expen- 
sive new equipment. All you have to 
do in the case of most foamers is add 
a few parts per million of the water 
dilutable Antifoam AF Emulsion or, 
where solvents can be tolerated, a 
dispersion of Antifoam A. Both of 
these Dow Corning silicone defoamers 
are physiologically harmless. Both of 
them increase production @ reduce 
processing time @ eliminate the 
waste and fire hazard of boil-overs. 


see for yourself ‘ 


e mail coupon today for 


free sample 








Dow Corning Corporation 
Midland, Mich., Dept. 5707-A | 
| Please send me data and free sample of | 
| () Dow Corning Antifoam A Compound 

me 0) Dow Corning Antifoam AF Emulsion | 


| Name__ 





_ When inquiring check FP 2987 
- on handy form, pgs. 2-3 
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issued by Chemical Sales Division, Chas, Pfizer 
& Co., Inc., Dept. FP, 630 Flushing Ave., Brook- 
lyn 6, N.Y. When inquiring specify FP 2988 on 
handy form, pages 2 and 3. 


Moisture content of bread crumbs 
cut to 6-7% by flash-drying 


Treatment provides second sterilization, re- 
duces fat absorption, improves color 


Bread crumbs, double-sterilized, with moisture 
content of only 6-7% and of controlled particle 
size, are being recommended for use in breading 
such foods as chicken, fish sticks, and various 
meats. 


Enriched bread is used in processing these crumbs. 
Bacteria, except for a few spore formers, are 
killed during baking. Then crumbs are flash-dried, 
providing a second sterilization. 


Crumbs before drying average 125 total bacteria 
per gram. After flash drying this figure is re- 
duced to about 20 per gram, of which about 
half are thermophilic spores, This figure is low 
compared to a number of breading materials made 
from other bases. Low moisture content helps to 
keep stock sweet and fresh even when stored at 
room temperature for long periods of time. 


As particle size is larger than that of crumbs 
made for household use, any appreciable per- 
centage of fine material is avoided. Flash-drying 
plays an important part in eliminating bug in- 
festation. It also contributes to attaining desirable 
color. Crumbs are only slightly colored by car- 
melization and vitamin loss is held to a minimum. 


By selecting the controlled crumb size best suited 
to product and production conditions, fat absorp- 
tion can be held to a minimum. 


(Flash-dried Tip Top Bread Crumbs are produced 
by Ward Baking Co., Dept. FP, 367 Southern 
Blvd., New York 54, N. Y. ... or for more in- 
formation check FP 2989, pages 2 and 3.) 


How to blend FD&C food colors 
described in full-color booklet 


Directions for coloring various food products 
with certified FD&C colors, both primaries and 
blends, are given in illustrated 24-page booklet. 
Includes listing of company line of 18 primary 
and 51 blended colors for food use. Drug and ces- 
metic colors are also listed. 


“National Certified Colors’ booklet is available 
from National Aniline Division of Allied Chemi- 
cal & Dye Corp., Dept. FP, 40 Rector St., New 
York 6, N.Y. Specify FP 2990, pages 2 and 3. 















































Natural Enzymes 


for Food Processing 


PECTINASE + DIASTASE - PROTEASE 


LACTASE ¢ CELLULASE ¢ LIPASE 


Rohm & Haas industrial enzymes 
are natural products which catalyze 
specific reactions and prevent 
undesirable side-reactions. They are 
valuable tools for the food technol- 
ogist. With them he can tenderize 
meats, improve the texture and grain 
of bread, and use higher concentra- 


Write to 
Department SP 
for complete 


technical information. 


When inquiring check FP 2991 on handy form, pgs. 2-3 


ROHM & HAAS 


WASHINGTON SQUARE, PHILADELPHIA 5, PA. 


tions of skim milk in ice cream 
without danger of “‘sandiness’’. 


In wine making, cereal processing, 
and many other food preparation 
operations, Rohm & Haas natural 
enzymes add to process efficiency 
and, at the same time, enhance the. 
appeal of the final product. 







COMPANY 


Representatives in principal foreign countries 
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we're using CAMPBELL WRAPPERS 
throughout our bakery chain!” 

































PRESERVES OVEN FRESHNESS — Prolongs shelf life. 
Positive heat or glue and crimp sealing insures sealed 
in freshness — prolongs sale life of cakes, cookies, 
crackers, donuts, rolls, pies and other specialties. 


SEALS IN FLAVOR — Increases repeat sales. Customers 
can rely on the distinctive flavor of your products 
always being up to your standard when package-sealed 
on the Campbell Wrapper. 


WRAPS WITHOUT DAMAGE — Reduces dealer returns. 
Cream-filled cookies, pies, or crisp crackers and other 
products are wrapped without breakage by the exclusive 
Campbell “float” wrapping method — regardless of 
product’s shape. 


HIGH SPEED — Increases production at lower cost. 
Campbell Wrappers are precision made for fast, steady 
operation — Wrap from 100 to 300 single or multiple 
item units per minute. 


USES ALL WRAP MATERIALS — No stiffeners unless 
desired! Paper, cellophane, polyethylene, 
foils, and all the new plastic films may be 
used. Modernize your packaging methods 
now — Write for complete information. 


SAVES LABOR — Requires no skilled help. 
Equipped with automatic feeds, one person 
often tends and operates several Campbell 
Wrappers at one time. 
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Write for this Camp- 
bell wrapper booklet 
— showing how it - 
pockages and the 
wide variety of prod- | 
ucts it wraps 
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NEW YORK © 55 West 42nd St. 






When inquiring check FP 2992 on handy form, pgs. 2-3 









i packaging 





molds sausages fast, 
eliminates casing operatiois 







Operator removes eight 
I oz sausages after they 
have been formed by 
single stroke of the 
mold. Girl in  fore- 
ground folds package, 
tucks ends, and sau- 
sages are ready for 
cold rcom 


Unit deposits 8 sausages at a stroke, 


directly onto package in simplified, 


straightline operation 


At Schrader Meat Products Co., Rochester, 
N. Y., 8 molded sausages are machine- 
formed at one stroke, at rate of 35 to 50 
packages (280-400 sausages) per minute. 
Sausages are deposited directly onto the 
flat, die-cut package, which is then folded 
and ends tucked. Finished package — 8 
oz wallet style with cellophane window, 
then goes immediately into cool room. 
Each sausage weighs 1 oz, is flat on top 
and bottom so that it fries evenly in pan. 


By packaging in this manner, need for 
casings is eliminated, and a straightline 
Operation is possible, involving one op- 
erator at machine, and one or two girls 


to fold packages. Forming machine is 
attached directly to conventional stuffing 
machine, making a compact operation. 
Same air pressure which operates the stuff- 
er operates the pneumatic molding ma- 
chine — no motors or other driving force 
is used. 


Here’s how machine operates: Stuffer is 
loaded with chilled meat, and air pressure 
adjusted to proper strength (approx 100 
psi is used). Flat knock-down packages are 
loaded into feed magazine. Operator opens 
stuffer valve, then starts machine. Stuffer 
pressure forces meat into the eight-pocket 
mold. Mold then moves forward, and 
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Only a short coupling is needed from stuffer to 
forming machine 





Close-up of the flat sausages, package, and 
folding operation 


eight plastic-coated metal knock-out plungers eject 
sausages. Mold then retracts to complete cycle. 
Combination of the plastic coating and electrostatic 
heating of the knock-out plungers prevents stick- 
ing of the meat in the mold or to the fingers. 


Cleaning and washing of machine require but a 
few minutes. Lubrication of entire machine is auto- 
matic. Aluminum alloys and stainless steel are the 
constructional materials. 


Other uses for forming machine 


Change-over to other sizes and shapes of molds 
takes only a minute. Molds are available in 2 oz 
and 4 oz patties, can be used to form portion- 
control products such as hamburgers, ham, veal 
patties, mock chicken patties, chili burgers, turkey 
or chicken patties, liver patties, or liver and bacon 
cakes. 


(Wallet-type package and Aro-matic sausage and 

patty forming machine are developments of Basic 

| Food Materials, Inc., Dept. FP, Vermillion, Ohio. 
Check FP 2993, pages 2 and 3.) 





1955 





CASE Re: Miami Products, Inc., Miami, Oklahoma 
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ELIMINATED through improved packaging’ 
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Miami Products, Inc., manufac- 
tures a line of vertical and horizon- 
tal furnaces for sale under nation- 
ally known names. During the first 
five months of operation, Miami 
shipped their furnaces in wire- 
bound, open slat wooden crates. 
Damage claims averaged $3,500 
monthly, and the undamaged fur- 
naces arrived dirty and in poor 
condition. 

A Hoerner Packaging Engineer 
was called in. After careful study 


of the problems, he designed a 
special corrugated container for 
Miami Products’ furnaces. The 
package was submitted for Safe 
Transit Approval and passed the 
rigid tests with flying colors. 


The Hoerner corrugated package 
has eliminated the damage claims. 
It delivers Miami Furnaces in per- 
fect condition, and adds the sales 
appeal of an attractive container 
displaying the manufacturer’s ad- 
vertising plus the Safe Transit 
sticker. 








| 
| 
| 








\ * The Hoerner Packaging Engineer Responsible, E. D. Hamilton 


1} HOW A HOERNER PACKAGING ENGINEER CAN HELP YOU! 


a If your company packages things, whatever they are, 
why not ask us to have a Hoerner Packaging 
Engineer come in and make an objective study of 
your packaging operations. It won’t cost you a cent 
or obligate you in any way. It can mean an 
increased margin of profit through savings in labor 
and material costs and prevention of shipping losses. 
Just write to one of the Hoerner plants listed below. 


cC 


SALES OFFICES: 209 S. LaSalle St., Chicago 4 
50 E. 42nd St., New York 17 
328 Park Avenue, Urbana, Ohio 


BOXES, INC. 


PLANTS—Keokuk, Des Moines and Ottumwa, lowa; Sand Springs, 
Oklahoma; Minneapolis, Minnesota; Fort Worth, Texas; Sioux Falls, 
South Dakota; Fort Smith and Little Rock, Arkansas; Mexico City, Mexico 







GENERAL OFFICE: 600 Morgan St. 


Keokuk, lowa 


Packaging Engineers Designers and manufacturers of corrugated boxes. 


When inquiring check FP 2994 on handy form, pgs. 2-3 





BENNETT 


IS MY NAME.. 


I'VE GOT 

THE FACTS ON 
HI-BAKE 
PAILS 


There’s a world of difference between Bennett 
Protected and ordinary hi-bake lined pails. I¢’s 
the way they are made that counts. 


PAIL EARS .. . Bennett projection welded ears 
eliminate rivet crevices, a common point of fail- 
ure in ordinary hi-bake pails. 


SIDE SEAM .. . Bennett pails have the smoothest 
side seam in the industry. Free from heavy over- 
lap and weld spatter. 


BOTTOM CHIME... Bennett Hi-Bake Linings go 
all the way ¢hrough the bottom seam or chime. 


BAKING CONTROL... The crux of all hi-bake 
linings. Bennett has the latest type ovens with 
tolerance limits that insure a perfect product. 


THOROUGH INSPECTION .. . Bennett gives your 
product double protection . 


FIRST with carefully 
ree correctly applied 
hi-bake linings. 


SECOND with pretested 
containers and superior 
workmanship, the result of 
over 40 years of experience 
in steel container manufac- 
ture. 


Call Bennett today for help 
on the type of hi-bake lined pail best for your 
specific product. We supply lined pails for your 
own tests without obligation. \ 


BENNETT INDUSTRIES 


INCORPORATED 


Peotone, Illinois 


40 MILES SOUTH OF CHICAGO LOOP ON ROUTE JU. S. 54 


Chicago Telephone Long Distance 
INterocean 8-9480 Peotone 2791 


BENNETT PAILS ARE DISTRIBUTED BY 


Chicago, Fred A. Jensen; Atlanta, Geo. E. Missbach 4 Co.; Buffalo, R. C. Gerber; 
Cincinnati, Paul Wiemer Co.; Cleveland, Donald McKay Smith Co.; Denver, 
Douw Fonda Co.; Des Moines, Frank Seitz Sales Co.; Detroit, A. E. Fleming Co.: 

Indian jis, L. S. Carr; Kansas City, Ack Sales Co.; Los Angeles, A. J. Lynch 
& Co.; mphis, The filly Co.; Milwaukee, R. L. Ferguson; Minneapolis, 
Willard N. Swanson Co.: New York om Murray Oi! Products Co.; Omaha, 
French Brokerage Co.; Pittsburgh, E. Zimmerman Co.; Portland, Cordano 
Chemical Co.; Richmond, F. V. Gunn c Co.; St. Louis, American Metal Barrel 
Co.; San Francisco, A. J. Lynch & Co.; Seattle, Carl F. Miller & Co.; Spokane, 
Pearson & Smith; Boston, The Truesdale Co. 


When inquiring check FP 2995 on handy form, pgs. 
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Package NEWS-OF-THE-MONTH 


Tips and pointers . . . what's new in products and 
package design . . . and “‘where-to-go” for more information 


ANNU. HUMINT 


Plastic dise recloses can after 

opening with beer-can opener, 

for use with variety of food 

and non-food items. Disc fits 

into recess of a modified end 

of regular round hermetic 

can, is held in place by an 

inward flanging of the top 

edge of the double-seam. It 

revolves easily to the desired 

position to open, sift, pour, 

or close. Tried experimentally 

with powdered cream, it was 

reported to offer a number of conveniences. Other possible 
products adapted to this type closure include grated cheese, 
popcorn, whole spices, and a number of viscous liquids. 
Pour-sift-store top is development of American Can Co., 
Dept. FP, 100 Park Ave., New York 17, N.Y. 


“Heat in the carton” package 
for frozen candied yams saves 
housewife a pot washing 
chore. Carton is foil lami- 
nated, with an overwrap of 
waxed-type paper printed in 
six color rotogravure. The 
pre-cooked sweet potatoes are 
a product of Arkansas Frozen 
Foods, Little Rock. Carton 
and overwrap by Marathon 
Corp., Menasha, Wis. 


Snap-open,  dispenser-ty pe 

package for margarine has 

special tab opener which 

opens at slight thumb pres- 

sure. Unused margarine sticks 

can be stored. Cartons are 

completely overwrapped in 

aluminum foil, laminated with 

two layers of wax-impreg- 

nated tissue. Tri-color pack- 

age was adopted by Durkee 

to introduce their new 

‘spreads’ when cold” marga- 

rine. Patent application has been made on opening feature. 
Margarine overwrap is supplied by Reynolds Metals Co., 
Dept. FP, 2500 S. Third St., Louisville 1, Ky., and Shell- 
mar-Betner Co., Dept. FP, Mt. Vernon, Ohio. 


Components for frozen food 
meals are unitized in “Sea- 
food Dinner for 3” by enclos- 
ing them in reusable poly- 
ethylene food saver bag, col- 
orfully printed. Stunt is tie- 
in between Fishery Products, 
Inc., Cleveland (Blue Water 
Brand), and Snow Crop. 
Includes standard pack of 
either fish sticks or steaks, 
frozen vegetable and potato. 


i 


Unmounted foil wrapped ham 

is first in the industry, says 

W. F. Thiele Co., Milwaukee, 

who recently introduced it. 

Directions on how to cook 

the ham right in the pack- 

age are included in a small 

parchment insert. Ham is first 

wrapped in a heavy rag paper 

liner, to retard flow of grease 

during storage. Liner is re- 

moved by housewife before 

placing ham in oven. Thiele reports that the four-color, 
printed wrapper has opened new accounts for them. Pack- 
age is product of Milprint, Inc., Dept. FP, 4200 Holten St., 
Milwaukee 1, Wis. 


Metallized polyethylene-coating on inside of paperboard 
carton makes it moisture- and grease-proof, non-staining. 
and non-sticking. Top of cover of this Federal Sweets & 
Biscuit Co., Clifton, N.J., carton, turns upward for display 
panel, but cookies remain protected by transparent window. 
Paperboard lining is flexible enough for efficient folding. 
Carton is development of Robert Gair Co., Inc., Dept. FP, 
155 East 44th St., New York City . . . or check FP 2996. 


Portion control of baby’s for- 
mula mix contains enough 
powder for one full day's 
feeding in glass package 
adopted by Wyeth Laborato- 
ries, Inc., Philadelphia. The 
jar is used as the measuring 
device — four jars of boiled 
water are added to powder, 
which is almost instantly sol- 
uble, for use. Jars and vac- 
uum closures are furnished 
by Owens-Illinois Glass Com- 
pany, Dept. FP, Toledo 1, O. 


How Armour eliminated jamming on can labeling line, see 
article on page 18. 
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packaging 


Sealing unit will handle any 
size bag without adjustment 


Pull-cords can be inserted in 
both single and double bags 


Pull-cords on 
cellophane bags 
applied by 
sealing machine 


Cost of cord and glue is less than ten cents per 
thousand bags 


Cellophane bags for potato chips, popcorn, and 
other snacks can now be automatically packaged 
with a pull-cord for easy opening. Single unit 
folds top of bag, inserts cord under flap, and seals 
bag hermetically. Slitter removes excess cellophane 
from top, so that bag opens at very top when cord 
is pulled. 


Sealer requires only one operator—who guides 
bags onto suspension conveyor on machine. Con- 
veyor is silent chain type, 34” wide, backed by 
nylon pressure plates. Running speed is 39 
ft/min. Height of machine can be adjusted manu- 
ally from 31” to 43”. 


Unit employs an ordinary type of thread and a 
common cellophane adhesive. Materials cost for 
large bags is less than 10c per thousand bags. 
Thread rolls are easily changed, permitting use of 
different thread colors for code dating. 


(““Govatsos Zip-Corder” is development of Boston 
Packaging Machinery Co., Inc., Dept. FP, 215 
Turnpike St., Canton, Mass. . . . or for more in- 
formation check FP 2997 on handy form, pages 
2 and 3.) 
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ee how new package protects 
frozen foods 3 ways | 


{ 
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‘To the packager of solid or liquid frozen 
foods protection is a problem. This 
problem is shared by the commercial- 
and the home-freezer operator. 


Interstate Folding Box Company, of 
Middletown, Ohio, found the answer in 
their SUPER FROSTOFOLD frozen 
food container for home freezing. It 
consists of a folding boxboard outer 
carton and a pouch bag of aluminum 
foil laminated to kraft paper. The bag 
is glued in place inside the carton. Thus, 
the consumer merely squeezes the car- 
ton into shape and the bag is open and 
ready to be filled. A coating of Du Pont 


a oe 


PVA Wate & 


UREA Dies ni 


BETTER THINGS FOR BETTER LIVING 
. THROUGH CHEMISTRY 


*‘Alathon’’ polyethylene resin on the 
kraft paper (innermost side of the bag) 
permits easy sealing of the bag with 
a household iron. 

The protective advantages of ‘‘Ala- 
thon’”’ make it ideal for frozen food ap- 
plications. It prevents freezer burns, 
has excellent flexibility at low tempera- 
tures to resist cracking, and has a low 
moisture-vapor transmission rate. Be- 
cause ‘“‘Alathon’’ is odorless and non- 
toxic, foods are preserved with all their 
true flavor and freshness intact. 


Perhaps the many advantages of 
coatings of Du Pont ‘“‘Alathon’’ on pa- 


Which type of 
package are you 
interested in? 


0 Multi-wall bags 

O Single-ply bags 

0 Pouch bags 

OD Board cartons 

© Board trays 

O Fiber drums 

O Corrugated boxes 

0 Fiberboard containers 


page booklet. 
Name 

Title. 
Company 
Address 


E. I. du Pont de Nemours & Co. (Inc.) 
Polychemicals Dept. 537, Du Pont Bldg. 
Wilmington 98, Delaware 


Please send me information on the properties and advan- 
tages of ‘‘Alathon” polyethylene resin, including new 36- 


POUCH BAG 
CROSS SECTION 


.00035” aluminum 
foil 


20-Ib. bleached 
Kraft paper 


Prot LEER ee ber 


ee ee el oe an el ae 


1-mil coating of 
““ALATHON”’ 


Ecl-2*E-l-i 


AOS eae 


Frozen food 


Paper coated by 
International Paper Co. 
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Ln 
Ke 
a 
ve 
) 


per, film or foil may help solve yo::r 
packaging problems. ‘‘Alathon’’ stays 
flexible through a wide range of tem- 
peratures—right up to tropic heat— 
and resists most oils, greases, acids and 
alkalies. That’s why so many new pack- . 
ages rely on coatings of ‘‘Alathon.’’ For 
more information, fill in and mail the 
coupon below. 


NEW 36-PAGE BOOKLET 
“ALATHON® Polyethylene Resin 
as a Coating Resin for Flexible 
Materials’’ is yours free! Just send 
the coupon below. 


When inquiring check FP 2998 on handy form, pgs. 2-3 











How to Get TOP Efficiency from Old or New Bottle Labeling Equipment! 


Practical experience in solving bottle labeling 
adhesive problems has resulted in a wide variety of 
Paisley Bottle Labeling Glues, to fit old and new 
equipment. It is not unusual for our skilled adhe- 
sive engineers to save up to 25% on labeling costs 
through the scientific selection of glue for a.par- 
ticular labeling operation. 

Whether your container is a tiny ampule or a gal- 
lon jug, whether your machine is a brand new 
model or a reconditioned job, your Paisley Adhe- 
sive will operate at TOP efficiency without a lot 
of machine adjustments and dilutions. 


PAISLEY Propvcts incorroraten 


Our job is to get production on your existing 
equipment, labels and bottles. Through long expe- 
rience we have developed over twenty-five varia- 
tions of successful labeling adhesives that handle a 
wide range of operating con- 
ditions. 


Let us help you improve the effi- 
ciency of your bottle labeling op- 
eration. Send for our Adhesive 
Operation Data Sheet aad 
Technical Service Bulletin today. 





630 WEST Sist STREET, NEW YORK 19, N.Y. © PHONE COLUMBUS 5-2860 
1770 CANALPORT AVENUE, CHICAGO 16, ILLINOIS © PHONE CANA, 6-2219 


Monufacturers of Glues, Pastes, Resin Adhesives, Cements and Related Chemical Products 





When inquiring check FP 2999 on handy form, pgs. 2-3 



















packaging 


Dairy cites many advantages 
of steel drums for milk 






























Drums cheaper, lighter, more sanitary than 
formerly-used wooden barrels 


Formerly: The Galloway-West Milk Co. in 
Fond du Lac, Wisconsin produces a sweetened 
condensed skim milk, which is used mainly by 
bakers and candymakers. For many years, Galloway- 
West supplied the smaller buyers of this product in 
wooden barrels. 


The barrels had many disadvantages: Even when new 
they did not present the best appearance, and under 
refrigerated storage the wood darkened with moisture. 
When rolled they picked up soil, endangering sani- 
tation. Possibility of splinters in the milk was ever- 
present. Handling was difficult because of the bar- 
rels’ weight. 


Now: After trying a number of different con- 
tainers, Galloway-West adopted 55-gal steel drums, 
lined with a phenolic resin. When filled they hold 
615 lb condensed milk. Appearance of the drums 
is considerably better, reflecting maximum sanita- 
tion. They are much lighter than wooden barrels, 
lowering freight costs, and are easier to store because 
their shape is cylindrical rather than bulbous. 


Other features of the drums: Bungs are threaded, so 
that they can be hooked into pipe lines. Bungs are 
provided on both side and top — barrels used by 





Worker at Galloway-West Dairy fills attractive, san- 
itary drum with company's condensed milk 


Galloway-West had side bung only. Drum heads 
can be easily removed, contents partially taken out, 
and head replaced tightly, which was difficult with 
barrels. Drums cost 20% less than barrels. 


(Sanitary steel drums are produced by Inland Steel 
Container Co., Dept. FP, 6532 S. Menard Ave., 
Chicago 38, Ill. . . . or for more information check 
FP 3000 on handy form, pages 2 and 3.) 
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packaging 


Versatile packaging machine 
forms, fills, seals packages 


Handles solids, powders, liquids, semi-liquids; 
can reach 150 packages per minute 


Designed for 
greater flexibility in 
packaging opera- 

‘ tions, automatic ma- 
chine handles near- 
ly any food prod- 
uct—solid, powder, 
liquid, s e'm i-liquid 
— at rates as high 
as 150 units per 
min. Unit forms, 
fills, and seals pack- 
age with each cycle. 
Package material 
can be any _ heat- 
sealing film, and 
package sizes can 
range from 34” x 
24,” to 7-14" x 
14”. Simple hand 
crank adjusts pack- 
age size. 





Unit uses any heat-sealing 
film for making package 


Auxiliary equipment for feeding the product, by 
weight or volume, is available from manufacturer. 


(Compak Model F packaging machine is made 
by Hayssen Manufacturing Co., Dept. FP, 13th 
& St. Clair, Sheboygan, Wis. or for more 
information check FP 3001, pages 2 and 3.) 


Case packer for No. 10 cans 
doesn’t roll or bump them 


Devised for single layer pack, case packer is in- 
tended for No. 10 cans. Unit reportedly will not 
tear or distort labels, and does not bump or roll 
cans during casing process. 


Machine takes cans upright, carries them past 
divider which separates cans into two balanced 
lanes. Counting device allows three cans per lane 
to reach casing operator, who places case upside- 
down over cans, and then presses foot lever which 
inverts a tilting platform. Uprighted case then 
moves on for sealing. 


(Model 10 Case Packer is manufactured by Mani- 
towoc Engineering Corp., Dept. FP, South 16th 
St., Manitowoc, Wis... . or for more information 
check FP 3002 on handy form, pages 2 and 3.) 


NEXT MONTH 


Read how the H. J. Heinz Co, employs military methods 
to exercise strict control over quality of incoming glass 
baby food jars 
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Wish it were GREEN 


IT IS. . . and eleven other colors, too! “SCOTCH” 
Brand Cellophane Tape comes in 12 eye-pleasing 
colors (Green, Red, Orange, Blue, Orange-yellow, 
Light Green, Yellow, Light Blue, White, Black, 
Silver and Gold) plus transparent. In other words, 
you can select colors to contrast or harmonize 
with your package. . . to decorate as well as seal, 
hold, band, and identify. Furthermore, you 

can even print on this versatile tape if you 


wish. And remember, “SCOTCH” Brand 
Cellophane Tape sticks tighter than ever 
before...costs /ess to use than ever before. 
Get it from your regular distributor, 
or write us for complete information. 
Always specify ““SCOTCH” Brand, the 
quality tape. ..and stick with it! 


PRODUCT OF 


RESEARCH 





SEAL cartons, boxes, packages, 
bags with ““SCOTCH”’ Brand 
Cellophane Tape. Tape holds 
tightly; keeps contents fresh. 
Colors can be used to add attrac- 
tiveness to packages. 


@ 


BAND product combinations se- 
curely together with sticks-at-a- 
touch Cellophane Tape. Colored 
tape can contrast with or match 
color of label; holds firmly from 
packaging line to pantry shelf. 

















COLORED CELLOPHANE TAPE 


...one of more than 





<? 





300 Pressure-Sensitive Tapes 
for industry, trademarked... 






Sc 





Look what you can do with it! 


SPEED packaging operations 
with dispensers designed for the 
job. Above: Type “P” Can Sealer 
applies colored ‘‘SCOTCH” 
Brand Cellophane Tape com- 
pletely around can lid. 





REG. U.S. PAT. OFF. 


OTCH 


BRAND 








me ae 





FREE BOOKLET shows ways 
“SCOTCH” Brand Tapes can cut 
packaging costs; speed produc- 
tion. Write on your letterhead: 
Minnesota Mining and Mfg. Co., 
St. Paul 6, Minn., Dept. IF-75, 


The term “SCOTCH” is a registered trademark of Minnesota Mining and Manufacturing Co., St. Paul 6, aM) 
Minnesota. Export Sales Office: 99 Park Ave., New York 16, N.Y. In Canada: P.O. Box 757, London, Ontario. 


When inquiring check FP 3003 on handy form, pgs. 2-3 

















TT eae NARs 


Hundreds of plants with 
production figures to prove 
say emphatically, NO. 













8-STEM ROTARY PRESSURE-VACUUM FILLER 






For light or heavy liquids, such as catsup, 
fruit juices, syrups, vinegar, vegetable oils, 
foamy products too. 





Completely automatic, semi- 
* automatic and hand-fed equipment 
to clean, fill, close, convey 
jars, bottles, tins, collapsible Like magic: can be used as straight vacuum, 
tubes, polyethylenes. or straight pressure, or in combination. 
Merely the turn of a valve for your selection. 


We Karl Kiefer Wachitre Co. 


CINCINNATI, OHIO, U.S.A. 


NEW YORK @ BOSTON @ CHICAGO @ PHILADELPHIA @ SAN FRANCISCO 
HOUSTON @ SAVANNAH @ LONDON, ENGLAND 

















When inquiring check FP 3004 on handy form, pgs. 2-3 












For packaging speed 
and precision... 
choose the 
sensational 

new 


ROBO-WRAP|! 





The Robo-Wrap is the revolutionary new development in automatic ver- 
tical packaging- machines. It forms pillow-type packages from any heat- 
sealing material, meters the product, fills, seals perfectly and cuts off — 
at speeds up to 135 packages per minute! Rigidly tested, the Robo-Wrap’s 
astonishing simplicity of design and operation makes fast positive trouble- 
























free packaging certain. 
row, Robo-Wrap advancements provide greater effi- 
with f parts . . . new operating smoothness with minimum 






maintenance .. . longer life and fewer stoppages. Robo-Wrap handles 
a wider range of sizes with complete accuracy of registration accuracy 
(3” to 12” length, 2%” to 12%” web) adjusts in minutes. It produces in one 
ante what ordinary machines accomplish in two . . . to lower on-the- 

costs. 














yA 
C C“UI3E Whatever your packaging improvement 
needs — higher speed, greater flexibility, 
reduced downtime, lower costs — Robo- 
Wrap is right for your requirements . . . 
and available immediately! Write on your 
letterhead for complete information today. 


When inquiring check FP 3005 on handy form, pgs. 2-3 | 

















packaging 


‘ Weighs, rejects beer cartons 
lacking one or more cans 


Unit weighs, sorts 80 to 90 
cartons per minute 


Slack-filled cartons are spotted and 
rejected by unit on beer can filling 
lines. Handles 80 to 90 cartons per 
minute and has maximum capacity 
of 10 lb. Rejection point of accu- 
racy is +1/16 oz, range of reject 
weight adjustable from minus 4 
oz to minus 2 oz from desired 





Checkweigher on automatic beer 
cartoning line, using totally en- 
closed 6-can type carrier 


weight. Unit occupies floor space 
22” by 28”. 

(The Modified Model F52 Hi- 
Speed Checkweigher is manufac- 
tured by the Hi-Speed Checkweigh- 
er Co., Inc., Dept. FP, 407 Cliff 
St., Ithaca, N.Y. Check FP 3006 on 
handy form, pages 2 and 3.) 


Pre-packaging produce 
at 20-25 units /min 


Originally designed for lettuce, 
automatic pre-packaging machine 
will wrap nearly any produce 
item up to 714” diameter. Groups 





Unit prewraps nearly any item 
fitting into top orifice 


A BETTER CLOSURE 
for SMALL PAPER BAGS 


NION SPECIAL'’S Style 

60000 D bag closing mach- 
ine, producing the exclusive Dubl- 
Tape closure, is designed to speed 
packaging ... cut costs... and 
improve appearance. 

@ FAST—Speed to match output of 
standard filling and weighing 
equipment. 

e@ NEAT—Produces an eye-pleasing, 


sales-stimulating package with 
high merchandising value. 


© ECONOMICAL—Operating cost 
per bag is at a minimum ... 
uses inexpensive cotton thread 
and paper tape. 


e@ VERSATILE—Adjustable for a 








wide range of bag sizes, short 
or long runs. 


Write for BULLETIN No. 100 
to get the complete facts on this 
machine ...and how it can do a 
better closing job for you. 


MACHINE 
COMPANY 


432 N. Franklin Street © Chicago 10, Illinois 
When inquiring check FP 3007 on handy form, pgs. 2-3 


TWIN-TILT 


again leads the hand truck field with 
SWINGARD, an extra safety feature, 


ii i 


Truck Co. 





TWIN-TILT TRUCK COMPANY 
Dept. FP @ P.O. Box 11 @ St. Bernard, Cincinnati 17, Ohie 














TWIN-TILT trucks are of all metal construction 
with full welded frame and have no bolts or 
rivets to work loose. Engineered for maximum 
ease of operation, TWIN-TILT is the only hand 
operated truck with the patented, labor saving, 
auxiliary frame. It lifts up to 1200 lbs. with 
finger tip control. The SWINGARD is of sturdy, 
bar iron construction with accurately machined 
shaft and mountings. The guard swings com- 
pletely out of the way when truck is moving the 
load, swings to safety position if truck is dropped, 
automatically catching and fully supporting the 
load, protecting man, truck and load. 


SWINGARD can be easily installed on 
ANY heavy duty hand truck, For de- 
scriptive literature write TWIN-TILT 











When inquiring check FP 3008 on handy form, pgs. 2-3 
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of smaller items, such as apples, can also be 
wrapped. Unit is small (about 13” x 12” x 21”) 
and light (50 Ib). It operates from any 110-115 v 
60 cycle line. 

In operation, sheet of cut-to-size packaging film is 
laced over hole in top of unit. Produce item is 
placed on sheet and pressed down into hole. Op- 
erator presses switch (foot switch is optional) 
and machine automatically overwraps, seals, and 
ejects package. Operating speed is approximately 
20 to 25 units per minute. 

(Champion pre-packager is manufactured by Nel- 
son Parks Corp., Dept. FP, P. O. Box 351, Sa- 
linas, Calif. . . . or for more information check 
FP 3009 on handy form, pages 2 and 3.) 


Stretchable poultry pounch 
needs no hot water shrinking 


Film stretches over a stuffing horn — elastic 
memory of plastic ‘form-fits’ it to bird 


Dunking poultry in hot water to shrink film skin- 
tight has been eliminated by stretchable pouch for 
frozen packaging. Poultry is placed in pouch by 
first stretching the bag over a stuffing horn. As 
tension on pouch is released, “elastic memory” 





Pa a 


Poultry pouch is stretched over a "stuffing horn", 
through which fowl is inserted 


of film snaps pouch around the fowl. Pouch is 
then vacuumized and closed. Film does not tear 
or shatter, nor deteriorate with age when empty 


or filled. 


Since package enters freezer dry, there is no water 
vapor to condense on freezing coils during storage. 


(Mil-O-Film stretchable poultry pouch is manu- 
factured by Milprint, Inc., Dept. FP, 4200 N. Hol- 
ton St., Milwaukee 1, Wis. . . . or for more in- 
formation check FP 3010 on handy form, pages 
2 and 3.) 
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THIS GAIR CONTAINER 1alke turkey 


Quite a selling job Gair containers are doing for 
Shenandoah Valley Produce Company’s individual 
frozen turkeys. 

Attractively printed in bright green and brown on 
Gair corrugated board, the family of five vari-sized 
containers all open to display contents, are easily 
re-locked. 

Excellent for displays in supermarkets and food 
stores, the container features’ an extra-sturdy top to 
prevent caving in when containers are stacked. Gair’s 
eye-catching printing job makes the containers hard- 


working salesmen for Shenandoah on the way to mar- 
ket .. . in the market . . . and on the way home. 

“‘Tt’s the most suitable, versatile, and efficient 
turkey box I have seen yet,’’ says Frank Ferrara, 
Shenandoah’s general manager. 

This is one more industry where Gair container 
displays are working overtime. How about your prod- 
uct? If you’ve had trouble winning sufficient display 
space in retail outlets, a Gair display container may be 
your answer. You can find out simply by dropping 
us a line.-, 


YOU'RE LIVING NEXT DOOR TO THE EXPERT 
GAIR CONTAINER PLANTS: Atlanta, Ga. + Cambridge, Mass. + Cleveland, Ohio + Holyoke, Mass. » Jackson, Miss. + Los Angeles, Cal. + Martinsville, 
Va. « New Orleans, La. © No. Tonawanda, N.Y. + Philadelphia, Pa. » Plymouth, Mich. + Portland, Conn. +» Richmond, Va. + Syracuse, N.Y. + Teterboro, N. J, 





ROBERT GAIR COMPANY, INC. e 


SHIPPING CONTAINERS 


FOLDING CARTONS ¢ PAPERBOARD 


155 EAST 44TH STREET © NEW YORK 17, N.Y. 


When inquiring check FP 3011 on handy form, pgs. 2-3 
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Standard cuts conveying 
costs in either or both places 


To speed operations, reduce breakage, increase safety, save man- 
power, time and money — mechanize handling with Standard con- 
veyors. It’s an investment in efficiency that will pay you for years. 





Standard can be of expert service to you on any conveyor need. 
This includes complete engineered systems of conveyors for pro- 
duction, assembly or packing lines . . . or a simple lightweight sec- 
tion of roller conveyor for “spot” use in warehouse or shipping room. 


Standard designs and builds all types of “package” conveyors: 
power and gravity, belt, roller, slat, push-bar and special units as 
well as a wide line of self-contained portable work-savers. 

The range, versatility and flexibility of Standard Conveyor equip- 
ment have been developed in nearly 50 years of service to industry. 


Call Standard’s representative listed in your classified phone 
book. Send for Standard’s General Catalog — address Dept.rp.75 


STANDARD CONVEYOR COMPANY 
General Offices: North Sj. Paul 9, Minnesota 
Sales and Service in_Principal Cities 
























GRAVITY & POWER Conveyors 


ROLLER * SLAT * WHEEL ” 
SECTIONAL © BELT * CHAIN © PUSH- BAR 
PORTABLE CONVEYOR UNITS: 

HANDIBELT * INCLINEBELT * EXTENDOVEYOR © UTILITY BELT-VEYOR 
HANDIPILER ¢ LEVEL BELT * LITEWATE * HANDIDRIVE - 
PNEUMATIC TUBE SYSTEMS 








When inquiring check FP 3012 on handy form, pgs. 2-3 








| materials handling 


no lubricant contamination 
when food handling conveyors 
rotate on wood bearings 





All bearings used in varied pitch feeder screws, which come in contact with flour are of 
wood and self-lubricating. They provide stability — maintain shaft alignment at National 
Biscuit's Chicago plant 


Machined from hardwoods they are 


dimensionally stable, impregnated with greases 


and waxes which flow under friction 


Wood bearings that never require lubri- 
cation, but are always self-lubricated to 
the proper degree, play a vital part in 
the operation of many screw conveyors, 
weigh hoppers, and other equipment 
where such materials as flour are in di- 
rect contact with bearings. An up-to-the- 
minute example of their use in the most 
modern type of equipment is found in 
the mammoth Chicago plant of National 
Biscuit Company, opened a little over a 
year ago. 


Wood bearings are used in many of the 
screw conveyors and in numerous lorries 


that operate over trolley system. They 
were selected from several types of wood 
bearings tested. Photo shows several of 
the screw conveyors in which wood bear- 
ings are used. Each of these screw con- 
veyors carries flour or sugar from twin- 
screw feeders at the bottom of storage 
bins, each serving three bins simultane- 
ously. 


End bearings which are sealed from con- 
tact are anti-friction type bearings. In- 
ternal guide bearings are wood. These 
wood bearings are installed by means of 
hangers on each screw shaft. In these in- 
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View of lorry which incorporates a screw type mixiig 

shaft; this agitates content, scrapes side walls to 

aid quick emptying into automatic mixers. Gear motor 

at top drives shaft which is supported at bottom on 
wood bearing (arrow) 


stallations wood bearings do not carry any ap- 
preciable load but aid in supporting shaft, main- 
taining alignment, and otherwise stabilizing it. 


In many screw conveyors, wood bearings are mere- 
ly slipped into place and held there by taking up 
on strap or U-bolt. In this installation, straight 
sleeve bearings are snugly fitted into solid steel 
housings. Steel pins are provided to prevent rota- 
tion of the bearing inside the housing. The entire 
hanger bearing assemblies are designed for easy 
cleaning. 


In the second application mentioned, wood bearings 
are installed in weigh hoppers at top and bottom 
of mixing shaft. Rotation of screw shaft keeps 
flour blended in agitation and also scrapes side 
walls of lorry to speed emptying. It also con- 
tributes to controlled discharge required for ac- 
curate weighing. Arrow indicates position of one 
wood bearing. Self-lubricating action of the bear- 
ings is achieved by impregnating them with se- 
lected greases and waxes that are solid at normal 
temperatures, flow when heated by friction, re- 
tain their lubricating properties indefinitely, and 
do not oxidize at up to 180°F. 


As soon as Operation starts, the lubricant flows 
out at a rate proportionate to the friction and heat 
imposed. When motion stops, the lubricant is 
reabsorbed. 


(Self-lubricating wood bearings described are a 
development of Arguto Oilless Bearing Co., Dept. 
FP, 149 West Berkeley St., Philadelphia 44, Pa. . . . 
or check FP 3013, pages 2 and 3.) 

(Screw conveyors are built by Link-Belt Co., Dept. 
FP, 307 N. Michigan Ave., Chicago, 1, Ill... . or 
check FP 3014, pages 2 and 3.) 

(Weigh hoppers are built by Read Standard Co., 
Dept. FP, Richland Ave., York, Pa... . or for 
More information reader may simply check FP 3015 
on handy form, pages 2 and 3.) 
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CLARK’S PUL-PAC SYSTEM. 
...cuts labor and pallet costs $39,000 


Operation is simple. The Pul-Pac grasps an 
edge of the fiberboard pallet and pulls it 
onto the truck's forks. To unload, the Pul-Pac 
pushes against the load, and the material 
slides into d stored position. 


Clark’s Pul-Pac system enabled 
Narragansett Brewing Co. to con- 
vert to fiberboard pallets for their 
materials handling operations. 


HERE ARE THE SAVINGS that 
Narragansett reported: 


® Labor time cut to 20 man-hours 
per freight car—a saving of 
$20,000 per year. 


®@ Pallet investment cut from 
$21,000 (wooden pallets at 
$7) to $1800 (fiberboard pal- 
lets at 60c)—a saving of 
$19,200. 


@ Other savings: increased stor- 
age space, reduced damage to 
supplies, and lower pallet 
maintenance cost. 
Clark’s Pul-Pac is typical of the 

complete line of attachments de- 
signed to make your Clark equip- 
ment more versatile, more profit- 
able. Get full details by calling 
your local Clark dealer today. 


Industrial Truck Division | 


CLARK 
EQUIPMENT 
COMPANY 


Battle Creek 15, 
MICHIGAN 


AO 


EQUIPMENT 


When inquiring check FP 3016 on handy form, pgs. 2-3 
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el Easier threading, removal Another First! 


—_ | i a offered in stretcher for H EAVI EST DUTY 
i | = 5 ae iia =| «2 *-050" flat strapping PISTON FILLER EVER BUILT 
al, | %& RISING TABLE 


Infinitely adjustable. Np 
cam rails or stops 

























| A stretcher for 2” x .050” flat 
| steel strapping features easy car- 
rying, free wheeling of tension 
drum for easy threading, and 
quick, simple removal of stretcher 
from strap after completion of 
tie. 


%& QUANTITY CONTROL 
One point adjustment 
vernier on each piston 

*% NO CONTAINER 
NO FILL 


Save product and clean 
up time 


Extension handle provides added 
leverage, when it is required. 


Gripper is four-faced. 


%& ADJUSTABLE HEAD 


Filling head on 
duty jack screws ” 


* NEW JAR FEED 


Straight push with uw 
and over action 


*%& JAR CLEANER 


Double turnover 
cleaner—optional 


IDEAL FOR COLD PACK PEANUT BUTTER, MAYONNAISE 
JAMS, JELLY, PRESERVES AND VISCOUS PRODUCTS 


Write for information and Catalog 45 
YA related tool is a 2” x .050” FASTEN TO LETTERHEAD AND MAIL TODAY! 


sealer with new linkage system. 


(Stretcher and Sealer are made by H Oo re E MA A Cc H I N 3 Si oF 


te ee gan eet mek 9 - TATE RD. PHILA. 14, PA. 
United States Steel Corp., Dept. so) 


FP, 2915 W. 47th St. Chicago | When inquiring check FP 3019 on handy form, pgs. 2-3 
32, Ill... . or for more informa- 


CHECK THE BOX ee handy 
AT THE BOTTOM 


... to see how Gaylord Boxes save 








FLOOR to FLOOR CONVEYOR 


a SAVE UP TO 
HE COST OF 
Mobile dock units speed-up SS eS 
loading of highway trucks >" 





AN ELEVATOR 


you money in warehousing. They 4 

> 

Ne sae) Teast 
+ BE ae 
Ss 


mee Tc 


I BOXES 


Mobile dock units that can be 
quickly moved up to rear doors 
better utilize your valuable storage of trucks and trailers speed load- FINE FOR 
ing and unloading. Action pho- STAIR~WELL 
tos and drawings in bulletin en 
and precision construction of explain step-by-step operation. 





make possible taller stacking to 








space. The superior materials 











TRAYS 
d i C hand 
i} ” _ Docks will accommodate CARTONS 
Gay ord Boxeshelp prevent stack trucks or powered lift trucks. Can be used with power or p. I avs 
Be fue ; ; gravity lines. Standard O.A. ~ Parry 
ge. Maximum elevation of dock eae ase Belt va Pitta 
latform is 5644” high. Raising 0 ie ee oe eee ; 
F P , 4 & Top quality 3-ply 28-oz. duck with aia 
MY proof of how Gaylord Boxes and lowering is controlled by thick traction rubber-top belt. Re- 
can protect your profit, as well as push-button. Maximum load ca- versible direction of travel. Power ie 
oe tail and nose-over, available as a -to-Floor 
CORRUGATED AND SOWMD FIBRE BOXES pacity is 6000 Ib. Includes com- Stuaheatod oor 
FOLDING CARTONS « KRAFT PAPER AND SPECIALTIES your product, call your nearby lete tabulati i alk elie P Over Doors 
KRAFT BAGS AND SACKS . P orn eo ee Write for detailed PUSH BUTTON Se Ee 
Gaylord office. tions, two diagrammatic draw- information and control 
2 eae . : : suggestions for ap- Booster in 
- indicate vital dimensional plication. AVAILABLE Gravity line 
: information. - 
oF 


CORPORATION & 21. LOUIS Bulletin 151 — 4 pages — is METZGAR CONVEYOR co. 







issued by The Raymond Corp., 
Dept. FP, 329-134 Madison St., | _ fe} MERS. OF WHEEL & ROLLER GROUT 
Pe Greene, N. Y. When inquiring 461 Douglas St., N.W. BeLT CONVEYORS, a SWITGhES ° AG 
4 ; / ° € 1E 
‘SALES OFFICES FROM COAST TO COAST % CONSULT YOUR LOCAL PHONE BOOK specify FP 3018 0n-handy form, 


GRAND RAPIDS 4, MICH 


pages 2 and 3. 
When inquiring check FP 3020 on handy form, pgs- 2-3 
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Yale trucks handle perishables 


































; | 
Y IT GOES STRAIGHT UP! ith ‘ . = | 
e Radically new _ truck W : BAB i 
le. he . series features a cab ; 
5 : that power lifts vertical- 1 
‘ \ 
mot ote th paetion COMPLETE YALE LINE SOLVES ANY HANDLING PROBLEM f 
pore easy accessibility for ‘4 
servicing, the vertically i 
. raised cab does not 
clean. take up additional shop 
working space. No = Smoother YALE handling protects 
aD age omy Se all types of delicate perishables from 
heary are involved and, as a YI , 
safety feature, cab locks bruising shocks, jolts, jars... keeps 
automatically in raised waste and rejects to a minimum. And 
i» position. Usual ov maintenance is performed YALE’s greater maneuverability 
without raising cab. . 
Cabs are 12" shorter than other COE's. Six foot, ewer ver the Ja . energy, helps | 
lw three inch width seats three men. Depth from front him do a more efficient job all 
bumper to back of cab is 68". On any body size, cab through the day. YALE Trucks also 


permits shorter overall length or extra foot for cargo 
space, Tractor-with 35’ trailer would have overall 
ms length of but 43°. : 

Truck sizes are from 20,000 to 28,000 Ib gross vehicle 
weight; tractors 40,000 to 53,000 Ib gross combina- 
tion weight. 

(Verti-Lift D Series is built by Mack Trucks, Inc., 
Dept. FP, 350 Fifth Ave., New York 1, N. Y.... or 
for more information check FP 3021, pages 2 and 3.) 


allow higher warehouse stacking to 
make full use of valuable “air rights.” 


Because YALE Electric Trucks create 
no obnoxious fumes and generate a 
minimum of heat, they are ideal 

for use wherever meats, fats, milk 
products, bakery goods, and other 
odor-absorbing foodstuffs are handled. 


From handling raw foods in bulk 

to shipping packaged products, 

there’s a YALE Truck to meet the 
food-processing industry’s every need. | 
It’s the most complete line available 
anywhere. To learn how YALE Trucks 
can smooth your food-handling, call 

a YALE representative now. 

Or mail the coupon below. 


3 








LAST MONTH 


In article on “Push Button Flour Handling,’ appearing 
on pages 46 and 47 of the June issue, address of the 
Fuller Company was given as Catasauqua, N. Y. The 
correct address is Catasauqua, Pa. 


4 VALE Electric Worksaver 
maneuvers easily in tight areas... 
has low clearance for loading 
highway and delivery trucks. 


-***( MAIL THIS COUPON TODAY ) °-- 


The sae PERMA Manufacturing Co., Dept. 107 
Roosevelt Boulevard, Philadelphia 15, Penna. 





e “THAT'S INTERESTING 
(Continued from page 2) 


* Please send me full information about YALE 
Low-cost plastic barn * (©) Worksavers ) Hand Trucks C) Attachments 
. (CD Electric Trucks (C0 Gas Trucks 
A reinforced Laminac® plastic barn was recently com- : 


pleted near Montreal, Quebec, Canada. Its dome-like + Company 


Structure is made up of 76 triangular translucent rein- INDUSTRIAL LIFT TRUCKS AND HOISTS Sinn 











Titl 
forced plastic panels. These are fastened to a pre-cut, tle 
plastic-laminated wooden frame, which requires no nails. * die City ail 

° cs . : * c ° — ——— Cres 
It is held together, at each joint, by stainless aircraft Reg. U.S. Pat. Off : 
wire. Barn measures 8314’ in diameter and is 324’ high. Gas, Electric, Diesel & LP-Gas Industrial Trucks * Worksavers * In Canada ee heer Sener Co. 
(As reported in Plastics News-front—American Cyanamid ; » Vamarines, Untarte, Ganede 
Co., Dept. FP, 30 Rockefeller Plaza, New York 20, N. Y.) Warehousers * Hand Trucks * Hand & Electric Hoists | Saw wd ie Mie RD Re CES 0 0 6 6k Cee 





(Continued on page 52) 






When inquiring check FP 3022 on handy form, pgs. 2-3 
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LIQUIDOMETER 


@ FOR GAUGING LiQuips 
OF ALL KINDS 


BAKER ‘FG’ Overhead conveyor chains 
GAS FORK TRUCK... 


cleaned automatically 


Power brushes mount easily 
on monorail structure 


Automatic removal of dust and dirt 
from chain of overhead conveyors 
is provided by a power-driven brush 
assembly that mounts on the sup- 
porting monorail. Design provides 
for swinging brushes out of the 
way whenever desired. 


© APPROVED BY 
UNDERWRITERS’ 
LABORATORIES 





Dimensional Drawing of FG-60,6000 pound capacity. 


Why 
“BALANCED DESIGN” 


makes it the best! 


Brushes pivot on base of | hp 
motor, bear against chain 


“Balanced Design” means that every component be engineered 
to its specific function. Further that all elements be matched and 
coordinated to work together for top efficiency, maximum dependable 
service and longest life. 


In the “Balanced Design” Baker FG Gas Trucks, for example, you get 
an integrated power train, consisting of drive axle, transmission and 
clutch, selected and engineered to be the best possible unit to perform 
its required function. Features include: compact rigid construction 
without troublesome universal joints, split clutch housing for easy 
accessibility, and single oil supply for entire assembly. 


“Balanced Design” also assures you that the power plant is not merely 
an automotive engine modified for truck use. It is a heavy-duty indus- 
trial engine specially engineered for rugged industrial truck service 
and built by an outstanding manufacturer. Our specifications call for 
moving parts to balance much closer than ordinary engine parts: 
pistons balanced to + grams instead of ounces, crankshaft to 4 inch- 
ounces and connecting rods to 2 grams. 


These are some of the reasons why Baker “FG” is the only gas fork 
truck with a full 6 months’ warranty, and why we say “BALANCED 
DESIGN” makes it the best. 


Baker “FG” gas fork trucks are available with 3,000, 4,000, 5,000 and 

6,000 pound capacities. Specific bulletins can be obtained by writing 

The Baker-Raulang Co., 1221 West 80th Street, Cleveland 2, Ohio. 
a 


8 Reasons Why The Baker FG Fork Truck Is First In Its Class... 


1. LOWER INITIAL COST—FG-40 (4000 1b.) 5. MORE MANEUVERABLE— Short turning 
$4295. Other models at proportionate radius cuts aisle width, adds floor space. 


Ba 
6. EASIER TO OPERATE — Greater visibili- 
2. LONGER WARRANTY PERIOD— Baker ta... enap-te-week contuols, 


quality permits full 6 months’ warranty. 
3. HIGHER LIFT— Mast design allows 7. GREATER STABILITY — Lower center of 


higher standard lift than ordinary trucks. &T®@Vity...higher “stability factor” ratio. 


4. LOWER MAINTENANCE COSTS—Design- 8. BETTER BRAKING— Full floating, self- 
ed for easier and less frequent servicing. equalizing, self-energizing brakes. 


Baker 


HANDLING EQUIPMENT 


When inquiring check FP 3023 on handy form, pgs. 2-3 








Each conveyor chain brusher is | 


“custom-engineered”’. Material for 
brushes is selected to meet indi- 
vidual problems. Tampico fiber, ny- 
lon, and crimped steel wire are 
materials frequently used. 


(Conveyor chain brusher is avail- 
able from Machine Div., The Fuller 
Brush Co., Dept. FP, 3641 Main 
St., Hartford 2, Conn. . . . or for 
more information check FP 3024.) 


Speeds up offal handling 
in poultry processing 


Designed for use with viscera 
belt conveyors 


Uses: To speed up, sanitize, 
and reduce cost of offal removal 
in poultry processing plants using 
viscera belt conveyors or water 
flushed troughs. Unit is also 
adaptable to other operations and 
is used as an auxiliary to maker's 
Floway system of offal disposal. 


Features: Easily moved on its 
4” steel casters. Primarily steel 
construction, hot dip galvanized. 


Description: Electrically op- 
erated, remover utilizes a stain- 
less steel wire mesh belt, with 
right angle flanges made of alu- 
minum, to elevate offal, as it 





rHe LIQUIDO 0 
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39:25 SKILLMAN AVE., LONG ISLAND CITY,N.Y 





FOR STRONG 
CORROSION 
RESISTANT 
PIPING 


Specify these injection-molded 
PVC fittings and flanges 


Tube Turns Plastics, Inc. offers unplasticized PVC fittings made 
by the exclusive Hendry process. These injection molded fit- 
tings are superior to those made by conventional methods— 
minimum tensile strength of High Impact is 6000 psi, of 
Normal Impact, 7000 psi. Injection molding provides highest 
density, complete homogeneity. Tube Turns Plastics’ fittings 
are non-toxic and completely inert. Resist both internal and 
external corrosion and will handle most chemicals up to 165°F. 
Investigate PVC for piping your corrosive materials. For 
booklet write Tube Turns Plastics, Inc., Dept. PD-7, 224 East 
Broadway, Louisville 1, Kentucky. 


0 By ruse turns PLastics, INC. 
. 224 East Broadway * Louisville 1, Kentucky 
Call your TUBE TURNS PLASTICS’ Distributor 


When inquiring check FP 3026 on handy form, pgs. 2-3 
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| HAMM OND Screw. Lit materials handling 


THE MOST PRACTICAL MEANS OF 
ELEVATING AND CONVEYING BULK 


MATERIALS IN A TUBE! 


Totally enclosed + 
Compact + Accessible 


Acompletely automatic system that 
conveys and elevates material from 
source to destination 


Hammond Screw-Lifts have opened up a new avenue 
of efficiency for hundreds of mills and processing plants 
in the conveying and elevating of free-flowing bulk 
materials. They require a minimum of space—fit into 
crowded areas—handling either a trickle or large volume 
as much as 3000 cu. ft. per hour—eliminate the human 
« element—structural supports are unnecessary —a Screw- 
Lift becomes an integral part of any processing system. 


You get all of these EXCLUSIVE FEATURES 


1, Patented expansion relief chamber at transfer point which 
provides 130% more capacity than the rated handling 
capacity of the unit. This feature relieves pressure, choking 
and degradation 

2. Patented loading aperture permits exact loading—prevents 
overloading. 

3. Patented feeder control coordinated with directional oper- 
ation. 

These three patented features make Screw-Lifts superior to any 

other vertical unit for elevating materials in a tube. 

Make use of our Full Scale Laboratory 


For proof of how the Screw-Lift will handle your product, send a 
sample and have your representative visit our “full size” pilot plant 
to witness the operation. Our plant is available at all times without 
any obligation 


When inquiring check FP 3027 on handy form, pgs. 2-3 


BIN- FLO AERATING UNIT 
i ‘] Provides Steady 


Flow of Dry, 

Finely Ground 
BIN-FLO < 5 Materials which 
aL tend to bridge in 


storage. Uses 
only small 


amount 


low-pressure 
air. 


BIN-DICATOR BIN LEVEL 
INDICATOR 


For All Bulk 
Materials 


signals change in level; 


automatically starts 
and stops filling and 
emptying equipment. 


THE BIN-DICATOR CO. 


13946-C Kercheval @ Detroit 15, Mich. 


AIR 
SUPPLY 


When inquiring check FP 3028 on handy form, pgs. 2-3 
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Dust Tight + Moisture Proof + Safe 








Mobile electric remover 


comes off belt or trough. Offal 
then falls into barrels for final re- 
moval. Drained water and blood 
run into trough underneath belt 
and are carried to sewer. Wetting 
of floor is eliminated. 


(Portable Offal Remover is built 
by Gordon Johnson Co., Dept. 
FP, 2519 Madison, Kansas City, 
Mo. ... or for more informa- 
tion check FP 3029, pages 2 & 3.) 


Tells container capacity 
at a glance 


All plastic calculator is designed 
to give high accuracy cubic read- 
ings of shipping containers. User 


Gives cubic feet capacity of con- 
tainers in a jiffy 


merely lines up length, width, 
and height scales, and correct an- 
swer is given in cubic feet. Scales 
are large, clear, and easy to read. 


(Cube Master is a product of 
Cargo Packers Special Products 
Co., Dept. FP, 73 Rutledge St., 
Brooklyn 11, N. Y. ... or for 
more information check FP 3030.) 
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As sliced cold meats 
travel by on stainless steel 
Wendway belting, opera- 
tor labels each type as 
they proceed to the pack- 
age wrapping machine. 


ENDWVA\ 


THE VERSATILE, LIGHT PRODUCT CONVEYOR 


Freshly packaged cheese sections 
are conveyed smoothly and 
quickly to labelling machine via 
Wendway. 


Cartons or light packages ride 
perfectly on Wendway's smooth, 
silent belting. 


@ You can have remote controlled efficiency 
in conveying light products to any location in 
your plant. A Wendway system will eliminate 
multiple handling of products, save man 
hours and floor space. Wendway, industry's 
most versatile conveying system, specializes 
in moving light goods swiftly, quietly, safely 
and economically. 

Wendway’s steel wire belting is ideal for 
handling wrapped or unwrapped foods up to 
twenty pounds per unit. It permits free circu- 
lation of air from above and below. Does not 
sag or accumulate grease and dirt like ordi- 
nary belting. Wendway can be kept highly 
sanitary with hot water, or by direct scalding. 
Regular bright basic (lacquered) belting is fine 
for packages or products, stainless steel belting 
is recommended for foods or unwrapped meats. 


So...whether your problem is assembly, processing, 


packing, order picking or inspection, you'll find . 


Wendway pays for itself from the day it’s installed. 


Gentlemen: Please send me additional information about 


Wendway for conveying ———-_-__ 


I a 


Company 
Address 


___. Zone Ment ne 


Have a USP Conveyor Engineer contact me at once [] 


When inquiring check F 


P 3031 on handy form, pgs. 2-3 


} 
| 





































t 


Hi 








GATES" 


‘ 
oh 
F 
a 
m;. 


AB en 










Plants that keep track of costs 
on drives know this: they get 
longer wear at lower cost per year 
of service when they specify Gates 
Vulco Ropes—the V-Belts with 
concave sides. 


Here’s WHY concave sides 
keep belt costs down: 


When the Gates belt is bent 
around the sheave, the precisely 
engineered concave sides (Fig. 1) fill out and be- 
come straight (Fig. 1-A). Thus the belt makes 
uniform contact with the sides of the pulley. 

This full, uniform contact assures even dis- 
tribution of wears Naturally, even wear means 
longer wear. And longer wear cuts belt replace- 
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“Secret” of lower belt costs 


is concave sides 
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By converting the drive on this lathe 
to Gates Vulco Ropes, drive slippage 
was ended. Under heavy load, the Gates 
Vulco Ropes grip pulley grooves more 
firmly and pull harder. Management 
states that now that the lathe can take 
heavier cuts, they are getting twice as 
much production as before. 


ment costs...reduces down time...contributes to 
profits. 


Prove to yourself the value 
of concave sides 


Bend a straight-sided belt (Fig. 2) 
and feel the sides bulge out around the 
bend. You see immediately that the 
bulging sides prevent an even fit in the 
pulley groove (Fig. 2-A). Uneven contact causes 
faster wear...increases belt replacement costs. 

Reduce costs and down time for belt replace- 
ments—specify Gates Vulco Rope Drives—the 
V-Belt with concave sides (U.S. Patent 1813698). 
The Gates Rubber Co., Denver, Colorado—World’s 
Largest Maker of V-Belts. 


Gates Engineering Offices and Distributor Stocks are located 
in all industrial centers of the United States and Canada, and 
in 70 other countries throughout the world. 


TPA 46-A 


When inquiring check FP 3032 on handy form, pgs. 2-3 
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/ IDEAS 


gleaned from 
research 
other industries 

— managerial practices 


Low dosage radiations effective 
in increasing storage life 
of many food products 


Experiments on treating various foods — such as 
meat, vegetables, flour, dairy products and others — 
with low doses of radiation show considerable prom- 
ise in extending storage life of these foods. The 
radiations can serve as growth inhibitors, surface 
pasteurizers, or insect control agents, depending on 
food treated. 


Meats show marked increase in shelf-life after this 
treatment. For instance, raw pork can be stored 10 or 
11 days, hamburger shelf-life can be increased to at 
least eight days. 


Potato sprouting is completely inhibited by this treat- 
ment, with no adverse flavor changes after two years’ 
normal storage. Onion sprouting is repressed con- 
siderably, although not entirely. Other vegetables and 
fruits also gain longer storage lives through radiation 
treatment. 


Cost of the treatment is also favorable, estimates 
ranging from 0.1 to 0.25 cts/lb. 


(Turn to page 48 for more information on radiation. ) 


(Treatment is described in March issue of “Radia- 
tion Applications’, issued by Radiation Applications, 
Inc., Dept. FP, 342 Madison Ave., New York 17, 
New York.) 


Workers aptitudes for specific job 
determined by psychological tests 


Plant management can conduct own program 
with test materials furnished in handy kits 


The use of psychological tests to guide plant man- 
agement in determining which workers should get 
specific job assignments has won wide attention. 
Companies have been availing themselves of such 
methods of qualifying workers — thus assuring 
selection of only the best qualified workers, accord- 
ing to their own specified standards of success. 


A new system by which a plant can pre-check the 
tests has been developed. This is made possible by 
special test materials furnished in well-organized 
convenient kits, which include all essential ma- 
terials. The tests measure unique or different apti- 
tudes; measure them in as simplified and rapid a 


FOOD PROCESSING 
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way as possible, and allow for group testing. A 
client may use the tests on an experimental basis, 
after which the plan may be adopted permanently. 
Employes are given the tests and are then classi- 
fied into three groups. The papers are returned to 
the organization furnishing the kits from which 
a tailor-made kit for the plant can be developed. 
A graphic report showing the tests’ effectiveness 
is submitted to the client. The field of psychologi- 
cal research has progressed to the point where one 
no longer refers to “general” aptitude, but rather 
to “specific” aptitudes. Research indicates, that 
aptitudes are specific not only to the jobs, but 
even to the plants in which the jobs are found. 
For example, ‘mechanical aptitude’’ may not be 
enough to measure an employe’s success in pro- 
duction for one plant and quality in another. 
Material in the kits includes eight paper and pencil 
tests. These provide a means of measuring major 
aptitudes basic to learning or performing, in most 
skilled jobs. The aptitudes include precision, rea- 
soning, dexterity, numerical facility, language fa- 
cility, and others. Test procedures not only aid 
in selection of workers for specific jobs but screen 
out those least qualified prior to hiring. Typical 
of results of selection through testing is the ex- 
perience of a fruit canning plant. Using aptitude 
tests developed in this way, it was possible to 
identify fruit cutters whose hourly rate of produc- 
tion surpassed the average. In applying the test to 
new workers, it becomes possible to screen out ap- 
plicants who are least likely to produce satisfac- 
torily and screen in only those most likely to yield 
highest production. 


(Aptitude measurement kits and service are avail- 
able from Monitored Personnel Measurement, 
Dept. FP, 412 Albee Building, Washington 5, D. 
C. ... or for more information check FP 3033 
on handy form, pages 2 and 3.) 


Addition of antioxidant before rendering 
can boost cracklings storage life 
by 20 times or more 


Storage life of cracklings (meat scrap) can be in- 
creased appreciably by addition of an antioxidant 
to cooker at rendering plant before rendering out the 
fat. Cracklings made this way are stable as produced 
and can be sold as is to feed formulators. 


Tests made by antioxidant manufacturer with anti- 
oxidants containing BHA (butylated hydroxyanisole) 
showed that storage life could be increased by 20 
times or more, using this method. 


(Tenox antioxidants are available from Eastman 
Chemical Products, Inc., Dept. FP, 260 Madison 
Ave., New York 16, N.Y... . or for more informa- 
tion check FP 3034 on handy Reader Service slip, 
Pages 2 and 3.) 
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SHOT-PEENED ROLLERS have 
greater fatigue life, added 
ability to withstand impact. 
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CLOSER HEAT-TREAT CON- 
TROL — coupled with rigid 
testing insures uniformity. 


LOCK-TYPE BUSHINGS (ap- 
plied on a range of sizes) 
end a cause of stiff chain, 


PRE-STRESSING of multiple 
width chain provides uni- 
form load distribution. 


How EXTRAS* like these 
cut your roller chain costs 


ent of atmospheric conditions. No power loss through 
slippage or excessive bearing friction. 

You can get complete information from 148-page 
Data Book 2457. It covers single and multiple width 
roller chain and sprockets in 4” through 3” pitch, 
1” through 3” double pitch. Ask your nearest Link- 
Belt office or authorized stock carrying distributor 


for a copy today. 
oe 
©PrBELT 
en 
13,667 


*And you pay no premium 
for these LINK-BELT extras 


[ Precision Steel Roller Chain meets the 
three big requirements for lower drive and con- 
veyor costs. 

(1) Long life— Added manufacturing refine- 


ments like the four shown above are your assurance 
that Link-Belt roller chain lasts longer. 






LINK 


ROLLER CHAIN & SPROCKETS 


(2) Low maintenance costs — High resistance 
to wear eliminates frequent adjustments. 


(3) High efficiency — Positive action, independ- 








LINK-BELT COMPANY: Executive Offices, 307 N. Michigan Ave., Chicago 1. To Serve Industry There Are Link-Belt Plants, Sales Offices, Stock Carrying 
Foceoey Branch Stores and Distributors in All Principal Cities. Bapors Office, New York 7; Canada, Scarboro (Toronto 13); Australia, Marrickville, 
S.W.; o! 


South Africa, Springs. Representatives Throughout the rid. 








When inquiring check FP 3035 on handy form, pgs. 2-3 
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It’s 

boiler 
check-up 
time! 





HOW ARE YOUR 
BLOW-OFF VALVES? 


Are they drop-tight? Rugged and dependable? 
Easy to maintain? 

























Just as important, do they have all the 











advantages and up-to-date improvements in 
materials and design of new YARWAY 
Blow-Off Valves? 


Old Yarway Blow-Off Valves also can be 
overhauled and modernized, because all YARWAY 
improvements are interchangeable with parts 

on earlier models. 

Write today for free YarRway Blow-Off 

Valve CHECK SHEET—also new YARWAY 
Blow-Off Valve Catalog B-426 (pressures to 

400 psi) or B-434 for higher pressures. 


























































YARNALL-WARING COMPANY 


126 Mermaid Avenue, Philadelphia 18, Pa. 
BRANCH OFFICES IN PRINCIPAL CITIES 







































Cross-section of 
Yarway Seatless 
valve for low and 
medium pressures. 
Features balanced 
nitralloy plunger 
that seals drop 
tight—yet permits 






























































Yarway Seatless free bstructed 
Tandem Blow-Off aoe io ate. 
Valve— There is no seat 
angle-straightway to score, wear, 
combination. clog or leak. 





Used in over 15,000 
boiler plants. 


























\"7.\‘@ blow-off valves 











When inquiring check FP 3036 on handy form, pgs. 2-3 
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One gram of new insecticide equivalent 
to over 1000 grams DDT on flies— 
yet less toxic to man, animals 


Government scientists have announced a new insecti- 
cide, known as DDVP, which is reportedly much 
more potent — but much less toxic to humans and 
animals — than many present insecticides. 


Recent test with DDVP (dimethyl dichloro vinyl 
phosphate) was made in a large dairy barn which 
had high fly population known to be DDT-resistant. 
Eight grams of the new agent reduced the flies to 
almost zero. Amount of DDT required to do same 
job was estimated at 10,000 grams. 


DDVP is expected to be particularly useful where 
insects have developed resistance to DDT. Effective- 
ness against mites, aphids, and other crop pests is 
also expected. Agent’s high volatility will prevent 
objectionable residues on crops. 


Work on developing DDVP was conducted by the 
U.S. Public Health Service Communicable Disease 
Center, Atlanta, Georgia. 





Study poultry by-products, 
utilization of inedible parts 


Market officials at USDA are stepping up research 
on waste disposal in poultry plants which they 
term “a growing problem in poultry processing”. 
Work is now going on, or being planned, to 
achieve these five objectives: 


(1) More efficient methods of processing small 
volumes of inedible products to more fully util- 
ize such materials in areas of low concentration 
of slaughtering plants. This might also serve to 
reduce transportation costs. 


(2) New uses for inedible products. It is pos- 
sible that some edible products might be prepared 
from the feet and shanks or that a product having 
special properties might come from the offal. 
New uses for feathers or for substances derived 
from feathers also may be discovered. (3) An 
evaluation of by-products from poultry slaughter- 
ing plants by feeding trials and other tests to de- 
velop information that will improve public ac- 
ceptance of such by-products. (4) Improve mar- 
kets for poultry by-products. (5) An economic 
analysis of factors which provide a basis for se- 
lecting the most practical alternative in planning 
for the salvage of inedible portions. 


Hope of market officials is that such research will 
“maximize income from by-products and reduce 
costs of handling”. With present techniques of 
waste recovery, they point out, “the possibility of 
offsetting processing costs with income from poul- 
try by-products is remote’’. 
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Battery with silvium plates lasts 
more than 17 years 









































One battery lasted 170,875 miles in two 


‘ police cars 
cti- 
ich A series of two- and three-cell batteries having sil- 
nd vium alloy (lead, antimony, arsenic, and silver) posi- 


tive plates in place of conventional lead plates, is 
being marketed. Units are reported to last more than 
yl 
ch -17 years. A typical battery outlasted two police prowl 
cars and finally wore out after 170,875 miles. 


nt. 
to The batteries are in transparent polyethylene plastic 
ne cases designed to show at a glance the level of the 
electrolyte. Built into each outer cell is a chamber in 
“ which a red, a white, and a blue ball float in electro- 
‘ lyte when battery is fully charged. When battery is 
‘s 10% discharged the blue ball sinks. At 1/3 dis- 
nt charged the white ball sinks, and when 2/3 dis- 


charged the red ball goes down. 


(Batteries are product of The Electric Storage Battery 
Company, Dept. FP, 42 South 15th Street, Phila- 
delphia 32, Pa. . . . or for more information check 
FP 3037 on handy form, pages 2 and 3.) 


Non-hygroscopic, edible acetoglyceride 
available for experimental use 


Acetostearin shows promise as coating for 
many foods; low order of toxicity indicated 





) One of the USDA-developed acetoglycerides, aceto- 
stearin, is now commercially available for experi- 


* 
AiNi to cut time and carton ‘ 

! mental purposes. Co d sh iderabl o 
promise as phetaines . cc. eaiuations gp stitching costs over 70 / o Soa) 


| butter, beeswax, partially hydrogenated fats. It offers 










, advantages as an edible, non-hygroscopic coating for Acme Idea Man An Acme Steel Silverstitcher is stitching as many tomato cartons in an 
many foods, such as meats, fruits, vegetables, cheese, Dick Powers, hour and a half as a former hand stapling method accomplished in 
and others; and as a plasticizer for chewing gum. Fr. Wayne, Ind. eight hours! (Idea No. 450) DeVita — Company, Lima, Ohio, not 

in i : helped DeVita only employs fast production-line methods in preparing tomatoes 
ae o regen white wax-like . ubstance, with this for shipments to wholesalers, but also has reduced the cost of stitches 
Barer ere rere weer Or Beet Sn Deer packaging ides over staples by nearly 75%. 4,000 cartons are assembled before 


ties for large scale production are available, for use 
when compound is approved by FDA for food use. 
Toxicity tests have been in progress for about two 
years, with indications of a very low order of toxicity. 


changing coils of wire on the Silverstitcher, where formerly a stapler 
required reloading every 30 cartons. And DeVita’s customers are 
assured of sturdy packaging that protects the delicate contents. 


ask your ; bie titeul of thtehteet aud 
(“Aldocet’’ is produced by Glyco Products Co., I * Your Acme Idea Man contributes t is kind o thinking 
Dept. FP, cocks aoe Bldg, New > , a Ac me Idea Ma: n experience toward applying Acme Steel wire stitching or steel strapping 
- . Or for more inf “= heck FP aie ie to help you solve your shipping and packaging problems. Call him at 
pres ging pone: to help solve your the nearest Acme Steel office, or write Acme Steel Products Division, 


hand ; 
ndy form, pages 2 and 3.) problems Dept. NN-75, Acme Steel Company, 2840 Archer Avenue, Chicago 8, Ill. 





NEXT MONTH — A > Vi For Safe, Lower-Cost Shipping 


Read about Meyer Malt & Grain's new pilot plant for con- 
tinuous malting of grain. Entire malting process—steeping, 
germinating, kilning—takes place in one large tower, auto- 
matically and continuously 







When inquiring check FP 3039 on handy form, pgs. 2-3 
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| BULLETINS ARE AVAILABLE GIVING 
| COMPLETE DETAILS ON WHIZ-PACKER 


EXCLUSIVE 


DISTRIBUTORS 


Special filling needs con be met by § 
“Tailor-made” units. Your inquiry is invited 
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‘Frazier & Son 


Bench Model 
Net Weigher 













Bench Model 4: 
Volumetric 
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Teal a ea TT Latta l] 
netric package fillers, conveyors 


evating equipment, accessorie 


20-0! Industrial West, Allwood, Clifton, N. J. 

EASTERN STATES Amsco Packaging Machinery, Inc., Long Island City, N. Y. 
WESTERN STATES Simplex Machinery, inc., Oakland, Calif. 

MIDWESTERN AND SO. STATES Miller Wrapping & Sealing Machine Co., Chicago, Iii. 
EXPORT The Estes Company, Inc., New York, N. Y. 

CANADIAN Phin Sales Company, Toronto, Canada are 


When inquiring check FP 3040 on handy form, pgs. 2-3 





THE MODERN SCREW CAPPER 


© Applies any type of standard screw 
cap or cover at speeds of 2,000 to 
10,000 per hour. 


e Takes container from conveyor line, 
applies cap perfectly, and returns con- 
tainer to conveyor AUTOMATICALLY 


without intermediate handling. 


© Handles bottles, jars, cans or jugs of 
any size or shape. 


@ Delivers a perfect, LEAKPROOF 
seal at low cost. 


@ Available in 1, 2, 4, 6 and 8 spindle 
models. 


Write for prices and delivery 



















When inquiring check FP 3041 on handy form, pgs. 2-3 
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Figure cost data on low dosage 
irradiation of refrigerated meats 


Meat packers can increase shelf-life of some meats 
to as much as three weeks at refrigeration tempera- 
ture by treating with low doses of radiation. Acting 
as an aid to pre-packaging, this treatment can marked- 
ly reduce spoilage in home and retail store, eliminate 
trichinosis and other diseases, and help in efficient 
recovery of bones and scraps. 


Paper describing this treatment was recently given 
by L. E. Brownell, supervisor of University of Michi- 
gan Fission Products Laboratory at 1955 Conference 
on Nuclear Engineering. U of M scientists have de- 
signed radiation chamber with capacity of 14 tons 
meat per hour. Cost is estimated at $82,500, with 
annual operating cost of $88,460 (using rented radio- 
active source). Meat could be treated in this unit for 
0.05 to 0.1 cts/lb. 


Two years of animal feeding tests at U of M indicate 
no harmful effects will result from intake of irradi- 
ated foods. Panel tests have revealed no preferences 
between treated and untreated meats. Relatively low 
doses must be used in the treatment, however, to 
prevent flavor changes. 


Cathode rays considered promising 
for preventing losses from fruit mold 


Tests at Stanford Research are presently being 
conducted on the commercial feasibility of using 
ionizing radiations as a means for combating 
losses of fruit caused by mold. Complete pro- 
gram will include tests using both beta and 
gamma rays from radioactive sources, and elec- 
trons from machine accelerators. Preliminary re- 
sults, based on studies using Cobalt-60 (which 
produces principally the penetrating gamma rays) 
indicate that further investigation is warranted. 
Complete kill of mold on surface of lemon rinds 
was observed in ranges of 600,000 rep (roentgen 
equivalent physical). Partial reductions (in range 
of 75 to 88% reduction in mold count) were 
obtained by irradiation doses of 200,000 to 400,- 
000 rep. These are in the realm of economic 
possibility. The irradiated lemons were slightly 
softer in texture, and had a slightly modified 
odor which was described as slightly sweeter 
or more aromatic than lemons used as controls. 
From these results, it is thought that cathode 
rays, which deliver radiation at the surface, and 
have little penetrating energy, would be more 
commercially feasible. They would allow reduc- 
tion of mold, while avoiding the softening and 
internal changes which accompany exposure to 
gamma rays. 


(From information submitted by T. A. Henry, 
Anaheim Cold Storage Co., Anaheim, Calif., spon- 
sors of this Stanford Research Institute study.) 
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More rigid, heat-resistant 
polyethylene now in pilot 
plant production 


Softening points up to 240°F (20 
to 30° higher than usual) are indi- 
cated for new polyethylene resin 
now in pilot plant production. 
Greater rigidity is also claimed for 
material, small quantities of which 
are available for experimental use. 


(New polyethylene resin is avail- 
able from Bakelite Co., Division of 
Union Carbide & Carbon Corp., 
Dept. FP, 260 Madison Ave., New 
York 16, N.Y. Check FP 3042 on 
handy form, pages 2 and 3.) 


Proteolytic enzyme has 
possibilities for tendering 
meat, chill-proofing beer 


Available in pilot plant quantities, 
proteolytic enzyme shows promise 
in many food applications — ten- 
derizing meat, chill-proofing beer, 
production of protein hydrolysates. 
Enzyme is isolated from plant 
sources, is fairly soluble in water 
when ground. 


(GBI Bromelain is produced by 
General Biochemicals, Inc., Dept. 
FP, Laboratory Park, Chagrin Falls, 
Ohio. Check FP. 3043 on handy 
form, pages 2 and 3.) 


New essential nutrient 
found, in lactic acid group 


Workers at the School of Chemis- 
try, University of California at Los 
Angeles, have discovered a new 
nutrient essential to the growth of 
some microbes. While nutrient has 
not yet been demonstrated as essen- 
tial to higher life forms, nutritional 
requirements often carry over from 
lower to higher species. 


Nutrient is a D-alpha-hydroxy acid 
(as is lactic acid), found in animal 
fats such as butter and lanolin. 


For more information on prod- 
uct at right, specify FP 3044 

- see information request 
between pages 2 and 3. 
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Our Flavors Are Tailor-made and Tested 
to Insure You a Better Tasting Product 




















Oftentimes a food, dessert or beverage product requires some special taste or seasoning effect 
that cannot be achieved through the use of available flavors. In such instances, our laboratories 
study the manufacturer’s requirements and prepare custom-made compounds designed to meet 
the desired specifications. These materials are then exhaustively tested in our Experimental Food 
Laboratory (above) where, in laboratory controlled batches, they are incorporated in the actual 
finished goods. Rigid taste and shelf tests follow. When perfected to our laboratory’s satisfaction 
and submitted for approval, these tailor-made flavoring specialties usually represent a precise 
fulfillment of the customer’s needs. ... Why not join the many leading manufacturers who have 
availed themselves this service by consulting FRITZSCHE...A FIRST NAME IN FLA VORS 


SINCE 1871. 


Established 1871 


9 FI ne. 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 
BRANCH OFFICES and *STOCKS: Astanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 


Obio, Cleveland, Obio, *Los Angeles, California, Philadelpbia, Pennsylvania, San Francisco, California, 
St. Louis, Missouri, *Toronto, Canada aud * Mexico, D. F. FACTORY: Clifton, N. J. 














: 
: 
if 
; 
i 


* 
rs 


* 


ar" 


iv 


“pe 


Have you wondere# 
why this magazine 
comes to you 


... Without charge? 


Maver, LIKE MANY others, you’ve always 
thought that all publishers make their money, 
or much of it, from the subscriptions they sell. 


‘Tisn’t so eee 


... no, ’tisn’t so. With the exception of a few 
general magazines (e.g. READER’S DIGEST*) that 
sell hundreds of thousands—some millions of 
copies—most industrial publishers with rela- 
tively small circulations actually lose money 
on their subscription sales. 

Then how do industrial publishers make 
money? As you can guess, they make it from 
the advertising they sell. Total subscription 
sales are hardly a “drop in the bucket” com- 
pared to advertising revenue. 


Advertisers demand best coverage 


Since advertisers pay the bills, they demand 
best possible coverage of all importaht men 
in the field. So it’s up to the publisher to pub- 
lish the most readable magazine possible . . . 
then to insure coverage of the maximum num- 
ber of the best readers. 

You can’t do that by selling subscriptions 
—sales costs are high—a large share of the 
subscribers cancel each year—and no matter 


*Reader’s Digest has since announced that they will accept advertising, 
beginning with their April, 1955 issue. 


how much time, money, and pressure is used 
there are always some of the important men 
who will never buy. ; 

As you can see, the most effective method 
of getting the kind of coverage advertisers 
want is (a) to hand-pick the most important 
men; (b) send the magazine to ALL these men; 
and (c) to make the magazine so interesting, 
so valuable that they will want to read it. 


That’s why .. : 


. .. Food Processing is sent only to qualified 
readers... selected management and tech- 
nical key-men in the food industry; that’s 
why you get Food Processing at no cost— 
that’s why we spend thousands of dollars on 
each issue to make it worth your time to read 
it. For you are an important reader in the 
food processing field. 


Food Processing 


Published by Putman Publishing Company 


Creators of PUTMAN-STYLE Magazines 

+ + + terse, vital editorial; **hand-picked’’ circulation; 
square, high-visibility format; quality readership; 
hence more READER ACTION 


PUTMAN PUBLISHING COMPANY 


111 EAST DELAWARE PLACE e 


CHICAGO 11, ILLINOIS 


Publishers of: FOOD PROCESSING + CHEMICAL PROCESSING + FOOD BUSINESS 
“Executive Magazines for Industry” 


CROP 
PRODUCTION 
and handling 


Loader handles 10 tons of pumpkins per hour, easily 
converts to load peas and limas 


Pumpkins picked up automatically 
from windrows—loaded 
directly into trucks 


Weeds, vines left behind—action of mechanism 
controlled to prevent cracking of pumpkins 


Pick-up of pumpkins in the field is now a mechanized 
operation. It is accomplished by machine run from 
tractor’s power take-off. Gripping action of mech- 
anism is so controlled that damage to pumpkins is 
held to a minimum. 


Pick-up of pumpkins is from a windrow. A triangular 
floating chain system rides up, over, and pushes the 
pumpkin to a rubber-covered roller set close to the 
ground. The action of this roller, together with the 
action of the triangular chain flight system, lifts the 
pumpkin from the ground and discharges it onto a 
bar flight conveyor which delivers the pumpkin to 
truck. A discharge chute slows vertical fall to prevent 
cracking. Operation is accomplished without inclusion 
of weeds or vines. 

Windrows of 9 to 12’ are desirable so that wheels of 
tractor-loader combination and truck do not run over 
pumpkins. 

Width (wheel tread) of loader is 8’ 14”; length 
(overall) 14’. Conveyors are protected by two slip 
clutches. Weight of unit is evenly distributed on 
oversize rubber tires. 

(Model MP Pumpkin Loader is built by H. D. Hume 
Co., Dept. FP, Mendota, Ill. . . . or for more infor- 
mation check FP 3045 on handy Reader Service slip, 
pages 2 and 3.) 
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Sprayer for tall crops redesigned 
s © a 

to prevent ‘steering flop 

Larger tires, improved steering mechanism re- 

duce operator fatigue 


Uses: For spraying crops, especially tall row 
crops, to control weeds, disease, and insects. 


Features: Tricycle type self-propelled sprayer 
has been redesigned to avoid “steering flop”. En- 
gine, transmission, final drive assembly and steering 
controls are balanced over front wheel. Over-sized 
grip front tire and large rear tires produce added 
traction, more flotation, and smooth riding to reduce 
operator fatigue. All driving mechanisms are en- 
closed. 

Description: Has 25 hp driving engine that can 
be operated continually under all weather condi- 
tions. Large 230-gal steel tank with mechanical 
agitator is not affected by any chemicals or liquid 
fertilizers. 


All spraying controls are mounted within easy 
reach from operator’s adjustable seat. Booms can 
be extended to 40 ft, are lowered and raised auto- 
matically by a hydraulic pump. A 3.6 hp auxiliary 
engine drives 2-cyl piston pump which produced 9 
gpm at 400 Ib pressure. 


(Hy-Row Sprayer is a development of O.W. 
Kromer Co., Dept. FP, 1120 Emerson Ave. North, 
Minneapolis 11, Minn. . . . or for more informa- 
tion check FP 3046 on handy form, pages 2 
and 3.) 


Spraying potatoes before digging 
stops sprouting during storage 


Growth-control chemical stops development by 
temporarily blocking division of plant cells 


A growth-control chemical that is sprayed on po- 
tato plants after the potatoes are fully formed, 
but before they are dug out of the ground, offers 
a new approach to preventing them from sprouting 
in storage. 


The chemical, maleic hydrazide, stops growth in 
plants by temporarily blocking division of the 
cells. In potato growing areas, such as Maine, 
the chemical has demonstrated it can prevent 
Sprouting for as long as a year. 


Based on field tests, it is recommended that 7 
lb of the chemical per 100 to 150 gal of water 
be sprayed per acre. 


(MH-40 is available from the Naugatuck Chemical 
Div., United States Rubber Co., Dept. FP, Rocke- 
feller Center, New York 20, Ne Yio ne'e:. 08. for 
more information check FP 3047 on handy form, 
pages 2 and 3.) 
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on Your Transportation 
VTC 













MORE PAYLOAD SPACE without increasing 
overall length in the WHITE 3000, That means 
more deliveries, longer routes, more sales. 











LOOK INTO the exclusive advantages of modern 






White Trucks before you invest in transporta- 













tion equipment. It pays off two ways: now and 


GREATER MANEUVERABILITY because of 
shorter wheelbase, wider tread front axle, 
short turning radius helps drivers save time. 


for years to come, because your new Whites 






are engineered to the modern operating needs 
of YOUR business. 








Leaders in the food industry from coast to 






coast are taking advantage of White efficiency 






and economy. Why don’t you? 









MORE PAYLOAD in transport service of re- 
frigerated and frozen food. More efficient, 
more economical with modern White Tractors. 















WHITE TRUCKS will operate at 
lower cost per mile because 
of White Quality engineering 
and construction .. . finest of 
modern materials that last 
longer, wear better. 


WHITES will carry more pay- 
load, make more deliveries, 
in less time, and at lower 
cost because White Special- 
ized Design’s tailored to your 
own delivery needs. 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 







DRIVERS save time and steps on deliveries, 
have new safety and visibility advantages 
in city traffic, 


For More Than 50 Years The Greatest Name In Trucks 






When inquiring check FP 3048 on handy form, pgs. 2-3 
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18,000 G.P.H. SURGE 


IS NO PROBLEM FOR THIS 


SIMPLICITY 3’ x 6’ 
SEWAGE SCREEN 


| WRITE FOR CATALOG FC-3 AND 


COMPLETE DETAILS TODAY! 


King Pharr Canning Operations, Inc. of Selma, 
Alabama more than adequately remove their sewage 
solids with a Simplicity 3’ x 6’ single deck sewage 
screen. This screen receives a surge of 300 g.p.m. of 
waste material from a 4” trash pump. The solid 
waste products from the canning of okra, sweet 
potatoes, pimentos and blackberries are removed. 

If your food processing plant is being troubled with 
solids in your sewage disposal operation, Simplicity 


_ sewage screens are your answer. These compact units 


Té 


ENGINEERING COMPANY 
DURAND 6, MICHIGAN 


are designed for low-cost, large volume operation. 
At no obligation to you a Simplicity sales engineer 


will be happy to analyze your problem. 


159 


Sales Representatives in all 
parts of the U.S.A. 

FOR CANADA: Simplicity 
Materials Handling Limited, 
Guelph, Ontario. 

FOR EXPORT: Brown and 
Sites, 50 Church St., 

N. Y. 7, N. Y. 


When inquiring check FP 3049 on handy form, pgs. 2-3 





crop production 


Fumigant kills soil 
nematodes without: 
affecting roots 


New fumigant not only controls 
nematodes, but can be applied 
around many growing plants with- 
out harm to roots. The fumigant 
has been tested on grapes, citrus, 
cotton, peaches, walnuts. Around 
established trees nematodes have 
been controlled to a depth of 6 ft. 


(Nemagon — 1,2-dibrome,3-chlo- 
ropropane, is a product of Agricul- 
tural Chemicals Div., Shell Chemi- 
cal Corp., Dept. FP, 50 W. 50th 
St., New York 20, N.Y. ... or for 
more information check FP 3050 
on handy form, pages 2 and 3.) 


Shows promise of controlling 
quack grass, Canada thistle 


Experiments are showing amino- 
triazole, a chemical previously 
used in photographic film manu- 
facture, has potential for killing 
quack grass, Canada thistle, nut- 
grass, and other weeds. Chemical 
interferes with plant’s chloro- 
phyll supply; turning above- 
ground parts from green to white 
before plant withers. It is not 
poisonous to man or animals; 
dissipates in most soils rapidly 
depending upon rainfall, amount 
applied and physical properties 
of soil. 
Test results of Amizol (3-amino- 
1,2,4 triazole) as a weedicide are 
available from manufacturer, 
American Chemical Paint Co., 
Dept. FP, Box 301, Ambler Pa. 
. or for more information 
check FP 3051, pages 2 and 3. 


e “THAT'S INTERESTING” 
(Continued from page 52) 


Rare foods 


A Pennsylvania housewife has the 
unusual job of contacting the markets 
of the world for rare foreign menu 
items. Typical of delicacies she is 
asked to find are buffalo stew, elk 
steak, and quail eggs.. (Gentry Sere- 
nader). 

(Continued on page 83) 
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Harvest New Profits with a 
FRICK SHELL-ICE MAKER 


Ideal for dairies, fisheries, poultry and vegetable 
packing houses, hotels, institutions, industrial plants, 
etc. Shell-Ice is frozen on vertical tubes by direct- 
expansion ammonia or Freon, in thicknesses of !/3" 
to 1/2”, and is broken by spinners to size desired. No 
snow, scrapings or waste: no scale, no cleaning. 
Shell-Ice is solid and hard, and with average good 
water is clear, This ice-maker is fast, efficient and 
automatic. All-steel construction: no delicate parts. 
Requires very small floor space. Sizes 1/2 to 30 tons 


capacity. Dozens already in service. Write for Bulle- 


tin 54. 
Cs 


23 (a ree 


WAYNESBORO, PENNA. 


When inquiring check FP 3052 on handy form, pgs. 2-3 
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Here’s a quick look at 
articles appearing in 
other technical and busi- 
mess magazines .. . 
selected by the Editors 





Effect of can vacuum 
on shelf life 


Studies of several acid canned foods 
showed that container vacuum, as meas- 
ured by the “flip” test, was a good pre- 
dicter of shelf life, but the relation be- 
tween vacuum and shelf life differed con- 
siderably from product to product. Rate 
of increase of shelf life with increase in 
vacuum is shown for apricots, blueber- 
ries, and tomatoes. 3 pages, 1 table, 1 
photo, 7 graphs. (“Information Letter, 
National Canners Association’, Febru- 
ary 28, 1955, page 78) 


Chemical weed control 
on vegetables 





A variety of chemicals is available for 
weed control, but not all serve the same 
purpose. A summary of weed control 
guidance covering 12 vegetable crops 
tells what chemical to use, when, how, 
and under what conditions. Suggestions 
are given on choice and maintenance of 
application equipment. 2 pages. (“Can- 
ning Trade’, April 18, 1955, page 7) 


Resistance of packaging 
films to insects 


Tests on common packaging films and 
laminated combinations, including some 
with foil, show that no film tested is 
proof against all the insects which com- 
monly infest stored foods. Tables show 
the resistance of packages when tested 
against 10 species of insects. 4 pages, 2 
photos, 4 tables. (“Modern Packaging’, 
April 1955, page 216) 


Housefly bioassay 
for insecticide residues 


A 24-hour bioassay procedure using 
houseflies has been found successful in 
measuring the residues of several of the 
most important insecticides in selected 


JULY, 1955 


BRU EES trom contomporary publication 


foods of different kinds. 5 pages, 3 
tables. (“Information Letter, National 
Canners Association’’, February 28, 1955, 
page 105) 


Foods cooked by short wave 
can now be browned 


The. non-enzymatic browning reaction 
which is usually a nuisance to the food 
technologist can be put to work to brown 
the surface of foods cooked by short 
wave. (One of the drawbacks to foods so 
cooked in spite of the speed of cooking 
has been the pale color of the surface.) 


Use of sugars and amino acids in the 
formulas or in surface coatings gives 
attractively browned surfaces without the 
need for special heating or other double 
treatment. 4 pages, 3 photos, 2 tables. 
(“Agricultural & Food Chemistry’, May 
1955, page 424) 


New flexible package keeps 
flavor in coffee 


A new heat-sealed package is made from 
1.4-mil Pliofilm inside but not laminated 
to a 30-lb glassine coated with a styrene 
copolymer. The combination yields a 
package easy to handle, easy to seal on 
conventional machines, and resistant to 
transfer of moisture and other gases. 3 
pages, 6 photos. (“Modern Packaging”, 
April 1955, page 152) 


Taste panel methods 
for quality control 


Many commercially important characteris- 
tics of foods can be measured only by 
test subjects. Test methods must be de- 
veloped to fit the problems presented in 
each case. Methods suitable for some 
common problems are given and dis- 
cussed. Some of these are quite novel. 
6 pages, 5 charts, 1 table. (“Industrial 
Quality Control’, April 1955, page 15) 
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EXECUTIVE OFFICES 
900 Van Nest Ave. (Box 12), New York 62, N.Y. 


When inquiring check FP 3053 on handy form, pgs. 2-3 
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Is improper moisture 
in your products... 


Any yesses? Then it will pay you to find out how 
the Granular Moisture Register model G5, operating 
on high frequency power loss principle, will indicate 
moisture content quickly and dependably, help solve 
those problems with . . . 1-minute tests on the spot! 
¢ Practical Accuracy Guaranteed! « No skilled 
technicians! «Two weeks free trial! «Most 
granular products such as: 


Starches * Flours * Meals * Sugars * Feeds * Coffee 

* Yeast * Baking Mixes * Cereals * Vegetable Oil 

Products * Cookies, Crackers * Dry Grains * Dried 

Eggs * Dehydrated Foods * Walnuts * Corn Products 

* Parmesan Cheese a 
DOZENS MORE 


Moisture Register Co., P. O. Box 910, Alhambra, Calif. 


0) We are interested in 2 weeks free trial offer. Send addi- 
tional information regarding Model G5. 
We will want to test 

in a moisture range from _—_ % to 
Firm Name 


me 


quality control 
and the laboratory 


fast, accurate 


hacteria-counting 
method 


Flint, Michigan Health Department now 
checks 100 samples of milk per hour for 
microbial contamination using 
bacteria-proof filters 


CLINTON C. COLE 


Director of Laboratory 
Flint Department of Health 
as reported by 


FP staff 


Milk processors in the city of Flint, Michigan are 
supplied by over 1200 dairy farmers, and each 
supplier's milk must, of course, be checked regu- 
larly for thermoduric organisms by the city’s 
Department of Health. The method formerly used 
for this check was the conventional 48-hour agar 
plate technique. Flint authorities, however, felt 
that this technique required an excess of both 


Thermoduric organisms show directly on filter 
as bright red colonies. Sample at top was free 
of thermophiles 


manpower and expensive analytical equipment. 

After a two-year search for an improved method, 
the Flint Health Department adopted a technique 
involving the use of membrane filters. These filters, 
composed of cellulose esters, present an absolute 
barrier to a// bacteria. Health Department personnel 
can now process as many as 100 samples per hour — 
compared to approximately 25 per hour using the old 


J 


Addres: 
| City State 


After pasteurization 1/100 ml of the sa™ 
ple is inoculated into 20 ml sterile water 
using wire loop 


Raw milk samples are pasteur- 
ized in city laboratory at 142° 
F for 30 min, using water bath 


Flint milk inspector Eri Irwin uses stain- 
less dipper to collect 20 mi raw milk 
samples at leading dairy 


ee ee me ee toe ne 
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When inquiring check FP 3054 on handy form, pgs. 2-3 
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Dilute milk samples are filtered through membrane filter, where 





system — with significantly greater efficiency. 
Here’s how the filters are used: As the raw milk 
arrives from farms, small (15 ml) samples are taken 
and placed in tubes. The tubes are sent to city labo- 
ratories, where they are pasteurized. Milk is then 
inoculated (1/100 ml wire loop portion) into 20 
ml sterile water. 


The milk sample is then passed through a membrane 
filter, using any convenient vacuum source. All bac- 
teria present are deposited on filter surface. Filter 
holder walls are rinsed down once with sterile water. 
This rinsing cleans holder well enough so that it 
need not be sterilized before the next filtration. 
(Sterile water is conveniently obtained by running tap 
water through one of these same membrane filters. 


The contaminated filter disc is then placed on blotter- 
like pad, which has been saturated with triple-strength 
nutrient broth. 2, 3, 5 triphenyl tetrazolium chloride 
is added (1:10,000) to the broth in order to color 
the ordinarily white or colorless colonies. Pad and 
disc are placed in 50 mm petri dish and incubated 
overnight. 


Filter is inspected next morning for bacterial growth. 
Colonies appear as red dots on white filter surface, 
and are easily counted with naked eye, since filters 
are imprinted with a grid. Each grid square repre- 
sents 1/100th of effective filtering area. 


When high counts are detected, an inspector is sent 
to investigate the source farm. In every such case in 
Flint a contamination source has been found on the 
farm in question. 


The membrane filters are produced in sheets approxi- 
mately 0.005 in thick, contain more than 50 million 
pores per sq cm. High degree of precision filtration 
is due to high porosity of filter medium — 80 to 
85% of total volume. Two basic types are made — 

(Continued on next page) 
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ia present are trapped. Any convenient vacuum 
source can be used with the filter 
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Bausch & Lomb 


BUTYRO 


Refractometer 
















Another highest-accuracy control 
instrument from the most complete 
line serving industry. 


@ SPEEDS PRODUCTION! Horizontal loading saves time 
and effort. Easy to clean. Faster readings: single eye- 
piece shows color-compensated dividing line and 0- 100 
range scale (ND 1.42-1.46). 













PROTECTS PRODUCT QUALITY! Accurate to 0.1 Butyro 
number. Correct readings assured by micrometer drum 



















reading system, Constant temperature control circulat- “ABBE-S6" INDUSTRIAL 
. ; aad : + REFRACTOMETERS 
ing system, contamination-proof design, and positive REFRACTOMETER (Choice of scale) 


prism-liquid contact. 












LOWERS CONTROL COSTS! This low-priced instru- 
ment releases expensive full-range units for other jobs. 
Trouble-free design protects vital parts from heat, dust, 
fumes, stray liquids ...ensures minimum maintenance, 
maximum use. 


DIPPING 
REFRACT OMETER 










WRITE TODAY FOR 
COMPLETE INFORMATION 


For your copy of Bulletin D-273, 
and for obligation-free demon- 
Stration, write Bausch & Lomb 
Optical Co., 60643 St. Paul Street, 
Rochester 2, New York. 














America’s only complete optical source... from gle “1 









When inquiring check FP 3055 on handy form, pgs. 2-3 









New AO Hand 
Refractometer 
Determines Dissolved 
Solids Instantly ! 















































New AO Hand Refractometer with 
anodized aluminum finish 
Here's real news for food processors and 
growers! With AO’s new Hand Refractom- 
eter accurate readings of the percentage 
of dissolved, solids, particularly sucrose, 

are made on the spot . . . instantly! 
Gone is the need for any reference to a 
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But he can be prepared 
in advance to spot the 
trouble the moment it 
occurs by using 
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When to Pick or Pack? Know iin Seconds ! 


















» When “inquiring check FP 3057 on “handy form, pgs. 2-3 





thermometer or to temperature correc- 
tion tables. The secret? AO’s design 
engineers have simplified the tempera- 
ture correction procedure by means of an 
exclusive, internal compensating device. 
Now operation is simple. Only a few 


the new refractometer is light weight, 
easy to clean. An ever-ready top grain 
leather carrying case permits use of in- 
strument without removal from case. 

If you test raw products for ripeness; if 








Correctly positioned 
light source assures 
distinct contrast on 
engraved sugar scale. 

The focusing eyepiece 
shows scale range of 
0-30 percent sucrose. 


Light wherever you go! Opening on under- 
side of carrying case shows thumb button 
for built-in light source 





you process fresh juices, syrups, toma- 
toes, etc., write Dept. S 220, American 
Optical Company; Buffalo 15, New York, 
for complete information on the new 


Refractometer. Ask for CATALOG L20. 


American 
plical 


INSTRUMENT DIVISION, BUFFALO 15, N. Y. 


drops of a sample need to be placed on 
the surface of the measuring prism. Using 
either transmitted or reflected light, the 
refractometer provides immediate read- 
ings from an internal graduated scale 
(range: 0-30 per cent sucrose) which is 
visible through the focusing eyepiece. 
Accuracy is assured to 0.1 percent. 

A built-in light source assures ideally 
positioned illumination under all con- 
ditions. Made of anodized aluminum, 





When inquiring check FP 3056 on handy form, pgs. 2-3 


No Food Technologist 
can tell in advance 
_ when a batch is Is a link missing 
roing to “go bad. in your 
Quality Control Chain? CABINET AUTOMATICALLY 


OL RE Clea ioe ebl ta 
and HUMIDITY for TESTING 


of QUALITY CONTROL 


Specified by leaders in the electric, 
elecverie, — auto, chemical, 
Sem Seay meter 


industries. RANGE 
$10. uel Reom te 180° 
cial LSC-16—0 eam ee R 
humidity up to - Cooling equip- 
ment and time —, > 
meet J.A.N. 
ee as eee to tke test- 
leads can supplied. Specify 
and location. 


size 


SPECIFICATIONS 


Entire inner cabinet, ducts, air condi- 
tioner blower wheels, nichrome heat- 
conan > : -_ 





Se , ’ door liners, ete. ore of 
COOK-CHEX FP-7 nrubber gasket ‘seals. doors 
I 11471 Vanowen St. North Hollywood, Calif. | Model ilustrated hes cabinet 
| Without obligation, please send me a supply of COOK-CHEX Indicator tags | and wiper at additional cost. 
J designed for use at _____ degrees F., for ________. minutes. | WRITE FOR BULLETIN #170 
Company | pe 
Position________ $$ ANETSBER' - 
BROTHERS, INC. 
Address_——__—_——— 
167 North Anets Dr. 
Staete—______. 
1 city | ~ Northbrook, Ill. 


When inquiring check FP 3058 on handy form, pgs. 2-3 
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Filters are placed on pads soaked in nutrient broth 
and put in petri dishes. Dishes are incubated over- 
night at 37°C 


(Continued from preceding page) 


one for aerosol assay, with calculated pore size of 
0.8 micron, and the other for hydrosol assay, with 
calculated pore size of 0.45 micron. 


At pressure differential of 70 cm Hg, water will 
flow through the hydrosol type filter at a rate of 72 
ml per min per sq cm of filter surface. Filters are in- 
soluble in water, saturated aromatics and aliphatics, 
non-polar liquids, but are deformed or solubilized 
by most organic solvents. Strong inorganic acids or 
bases will decompose them. Filters can be autoclaved 
at 15 psi, but decompose gradually at temperatures 
above 125°C. 


(Millipore filters are manufactured by the Millipore 
Filter Corp., Dept. FP, 36 Pleasant St., Watertown 
72, Mass. Check FP 3059, pages 2 and 3.) 


Porous Tefion filters handle 
all corrosive laboratory reagents 


Will remove 3-micron particles from liquids; 
show no strength loss when wet 


Uses: For filtering nearly any liquid or gas, 
regardless of corrosive nature. Particularly useful 
for laboratory reagents. 


Features: Filters are made of porous Teflon, 
will separate from liquids all particles having diam- 
eters larger than 3 microns. Particles as small as 
one micron can be removed from gases. Porous 
Teflon has all the corrosion resistance and bempes- 
ature stability of solid Teflon. 


Description: Filters are available in disc form 
up to 15” diameter. Solid Teflon rim provides 
high tear strength and integral gasket mounting. 
Flow capacities up to 45 gpm per sq ft of filter (at 


FOOD 
















quality control 


5 psi differential pressure) can be obtained with 
organic fluids of 1 cp viscosity. Discs are non- 
absorbent, show no strength loss when wet, and 
can be used at temperatures up to 450°F. 


FILTER THICKNESS 
36" 

GASKET-ANY SIZE 
SEAMLESS JOINT 
FILTER DIAMETER 
TO 1s" 





Porous Teflon filter discs have mean pore size of 9 u 


Filters are especially suitable for laboratory use, 
and will handle even the most corrosive reagents, 
such as fuming nitric acid, aqua regia, hydrogen 
peroxide, etc. Discs can be chemically cleaned and 
sterilized. 

(Porous Teflon filters are product of Porous Plastic 
Filter Company, Dept. FP, Glen Cove, New York. 
Check FP 3060 on handy form, pages 2 and 3.) 






















Cutaway photo illustrates interchangeability of 
nylon brushes for scrub-washing any dish or glass 
utensil. Chemical and hot water resistant brushes 
are wound on aluminum stems with stainless steel 
wire. Removeable rosebud tip, eliminates necessity 
of buying complete brush everytime tip wears out. 
Specially shaped brushes are available for any 
type item to be washed. 

Model shown fits in sinks 9" wide x 12" long and 
10" deep, or larger. Sink attached models are also 
available. Unit has '/g hp totally enclosed splash- 
proof motor, 1725 rpm, |-phase, AC 60 cycle, 115 
volts. Unit is equipped with grease-sealed ball 
bearings. 

(Sink-attached or portable washers are product of 
Speedy Electric Glasswasher Co., Inc., Dept. FP, 
1920 West Columbia Ave., Chicago 26, Ill... . or 
for more information check FP 306! on handy 
form, pages 2 and 3.) 






a quarter 

ofa century 
separates 
these DICALITE 
pictures = 













or first plant —Walteria 


They didn’t continue very long—the horse-and-wagon, hand-quarrying 
methods of our early days. For Dicalite was founded on the idea of development, 
of promoting new uses for that little-known (in 1930) material, diatomite, 

and working out improved processing methods. 

The succeeding 25 years have, we believe, proved the soundness of that idea. 
Today diatomite . . . also called diatomaceous silica, diatomaceous earth or D.E. 
. .. has important uses in more than 200 industries, and Dicalite has helped in 
the pioneering and development of many of these uses. Dicalite products, which 
now number more than 50, have a valued place in the brewing, pharmaceutical, 
chemical, sugar, food, paint, paper and other large industries, as filteraids, fillers, 
insulation and in other capacities. 

And Dicalite itself has grown —because of this basic idea of development — 
from 1930’s one deposit, one plant, to 1955’s four processing plants and deposits 
in three states. Four locations, four plants, served by four different railroad 
systems, insure a continuing, dependable supply of the diatomaceous 
materials upon which many industries rely. 


lealite  ‘ 


DIATOMACEOUS MATERIALS 





GREAT LAKES 


DICALITE DIVISION, GREAT LAKES CARBON CORP. e 612 SOUTH FLOWER ST., LOS ANGELES 17, CALIFORNIA 


When inquiring check FP 3062 on handy form, pgs. 2-3 
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NEW NIAGARA 


AIR CONDITIONED TEST CABINET 


USES—to determine effects of controlled temperature and humidity 
conditions on test subjects of all kinds—to test processes—to 
find optimum conditions. 


RANGE—With water and electric power services only, the range is 
from freezing temperature up to 150°F (dry bulb). With refrig- 
eration, and using Niagara No-Frost Liquid to prevent freezing of 
sprays, you achieve dew point temperatures as low as minus 30° 
F. Control of relative humidity from 5% to 95% is obtained at all 
temperatures in this range. Air capacity is 200, 400 or 600 c.f.m. 


METHOD — Air is saturated in the air-conditioning unit at the required 
dew point temperature and reheated to the desired dry bulb 
temperature. This*is the method of the Niagara Type A Air 
Conditioner which has been proven for the most exacting duty 
over twenty-five years. 


CONTROL—The dew point thermostat is located in the air stream, 
the dry bulb thermostat in the test cabinet. No moisture sensi- 
tive instruments are needed. Recorders niay be used to obtain a 
complete record of conditions, 


TEST CABINET—(inside) dimensions are 30” x 28” x 24” with access 
clear opening 26” x 22”. Insulation is the equivalent of 4" cork. 


AIR CONDITIONING UNIT is enclosed in an insulated cabinet ad- 


joining the test cabinet. A door the full size of the cabinet wall 
gives complete access. 


Write for Complete Information. Address Dept. F.P. 


mr AGARA BLOWER COMPANY 


405 Lexington Ave., New York 17, N. Y. 
District Engineers in Principal Cities of U. S. and Canada 


When inquiring check FP 3063 on handy form, pgs. 2-3 
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mixing tank 
doubles as weigh tank 


Wyeth Laboratories eliminate 
separate weighing, handling of 
weighed-out ingredients 


Operator checks weight of ingredient being automatically added direct to mixing tank 


Recently, Wyeth Laboratories, Inc. of 
Mason City, Michigan installed an auto- 
matic weighing system for the formula- 
tion of their powdered and liquid infant 
formulas. For many years, the ingredients 
were weighed out by hand and the 
weighed-out portions transported to the 
mixing-pasteurizing vessels. Besides being 
slow this method was inaccurate—final 
product checks often showed composition 
irregularities, which required time-con- 
suming corrections. 


New system essentially converts mixing- 
pasteurizing vessels to weighing recep- 
tacles, which means ingredients can be 
brought directly from storage to process- 
ing without stopping at weighing station. 


How system works: Mixing tank is 
mounted on flat triangular platform, base 
of which is suspended from a frame by 
two steel cables. One corner of the tri- 
angle rests upon a weight sensing-controlling 
(load-cell) unit, heart of entire system. 
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NEW! a flow meter 






with no flow 






restrictions! 















e* @ Adds no pressure drop — 

@ nothing inside pipe to interfere 

e° with fluid flow. 

©@ Measures fluid velocity directly. 

@ Overall accuracy better than 
1% of range over entire scale. 

®@ Uniform flow scale. 

© Full accuracy sustained even on 
liquids other meters can’t handle: 
viscous, corrosive, or pulpy — 
even sand-water slurries. 

© Easy range change — either by 
Multi-Point Switch or range coil 
replacement, as preferred. 

@ 2" to 8” sizes standard — larger 
sizes as required. 







Entire weight of platform and tank rests on this load- 
cell unit, heart of entire system 









This unit contains a formed diaphragm which 
supports entire weight of platform and tank. 
Line air pressure (60 lb minimum) is propor- 
| tioned to bear against opposite side of diaphragm. 
Weighing platform, together with tank, is auto- 
matically balanced against applied load. Weigh- 
ings can be in ounces, pounds, or tons. 



















Before using, the controller must be balanced, 
which can be done in matter of seconds. As 






(Continued on page 61) 








FOXBORO 
MAGNETIC 
FLOW METER 







This premium-performance meter measures magnetically the flow 
rate of virtually any liquid except hydrocarbons, It completely ignores 
such common metering headaches as turbulence, suspended solids, 
and variations in conductivity, density, and viscosity. It even 
measures reversing flows. 

























SIMPLE, TROUBLEFREE. OPERATION Installation is simple. The magnetic spool piece connects into the 
The Foxboro Magnetic Flow Meter operates line like any equivalent length of pipe — no seals, purges, meter 
on the same principle as a power generator. runs, or straightening vanes required. Connects by 2-conductor cable 
A magnetic field (A) is maintained through s 

Lactose is added to make up infant formula at Wyeth a standard pipe section (B) of stainless steel to remote Dynalog Electronic Flow Recorder. 

Laboratories. Weight added is read on dial at right or other non-magnetic material. This pipe Maintenance is practically eliminated. There are no pressure taps 
costion is Mned with Kell or other eviet- to become plugged or frozen, no working parts to foul. 
ing material. Liquid passing through pipe F M Fl mead 0 id 51 
acts as moving conductor, generating an oxboro Magnetic Flow Meters are already in use on such widely 
electric voltage which varies . eran different liquids as beer, sand-and-water, rosin size, rock-and-acid 
to liquid’s average velocity. electrodes . . : . ° = 
ah ts ainaridiai Mates a” tain valine whieh slurry, viscose, and highly corrosive liquid detergent. Find out how 
is recorded in desired flow units by Dynalog this precise, troublefree flow meter can help your processing. Write 
Electronic Recorder or Controller. for complete details. 









THE FOXBORO COMPANY, 927 NEPONSET AVENUE, FOXBORO, MASS., U.S. A. 


: Foremost in 
FOXBORO aRe Mat Te 


Close-up of supporting triangle grid of tank in above FACTORIES IN THE UNITED STATES, CANADA, ANDB ENGLAND 
Photo. Far end of framework rests on load-cell unit 









When inquiring check FP 3064 on handy form, pgs. 2-3 
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STOPS LOSSES 


Caused by 
OVER-HEATING 


Self- 
Operating i 


ee .. 


Controls Flow of Steam, Water or Gas 


POWERS No. 11 


TEMPERATURE REGULATOR 


Simplest, reliable control made for: Water 
Heaters, many Industrial Processes, Heat Ex- 
changers, Air Compressors, Diesel and Gas 
Engines, Fuel and Crude Oil Hecters. 


Features that give 


BETTER CONTROL 


@ Powers bellows has 50% more power than used in the 
majority of regulators. The heart of a self operating reg- 
ulator is its bellows. Powers with its 50% greater effective 
area gives better control and its durable 2 ply bellows 
outlasts ordinary single ply bellows. 

@ Valve stem lubricator with silicone grease aids easy 
movement of highly polished stainless steel valve stem 
and reduces drying out of packing. 


@ BETTER CONTROL results from Powers powerful bellows 
and minimum of valve stem friction. 


60°F. temperature ranges available with accuracy of 
+1°F. on some processes and 2 to 3°F. on other’. 


Rugged bronze valve bodies with bronze union connections, 
for single and double seat valves thru 2”, reduce installa- 
a time and labor. Larger sizes have flanged iron body 
valves. 


Powers Nationwide Service and 24 Hour Delivery in the 
U.S.A. are important time and money saving advantages. 


Right type and size of valve is important for good control. 
May we help you make the right selection? 
Benefit from POWERS more than 60 years 
experience in self-operating regulators. 
Write for Bulletin 329. (c87) 


THE POWERS REGULATOR CO. 
Skokie, Ill., © Offices in 60 Cities © See Your Phone Book 


Temperature Indicating 
Regulator 


When inquiring check FP 3065 on handy form, pgs. 2-3 


instrumentation 


No ink pen required 
with recorder chart 
that’s waxed 


Requiring no ink pen, waxed proc- 
ess-recording chart paper assures 
permanent tamper-proof records, 
eliminates problem of data loss 
from pen clogging. As little as 4 
oz force applied to stylus produces 
legible record line. Heated stylus 
is. needed when force is less than 
1/4, ounce. 


Coatings have melting point of 
140°F, which is safe for about 
99% of all graphic recording 
applications. Paper is available 
in various colors and can be 
adapted to roll, strip, and disc 
chart applications. 


(Waxon chart paper is product of 
Waxon-Carboff, Inc., Department 
FP, 8 Commercial Street, Rochester 
14, New York . . . or for more 
information check FP 3066.) 


Pneumatic tube system for dis- 
patching production samples to 
the laboratory for analysis is 
now used by Capital City Prod- 
ucts Co., Columbus, Ohio re- 
finers of edible oils. Former 
method employed a_ special 
messenger, which proved un- 
satisfactory since the two sta- 
tions are in different buildings 
and bad weather often delayed 
deliveries. Pneumatic system 
handles same job quickly. 


(Airtube system is manufac- 
tured by Lamson Corp., Dept. 
FP, 303 Lamson St., Syracuse 
1, N.Y. . . or for more infor- 
mation check FP 3067.) 


NEXT MONTH 


Quaker Oats now uses X-rays to 
check grain—finds other applica- 
tions to: control product quality 





Ty 


OTL it 
ECT 
accounting 


BLENDING 
SYSTEM... 


Blends two or more liquids in preset 
proportions, automatically, in closed, con. 
tinuous production. Highest possible ac. 
curacy. May be integrated with packaging 
and accounting for automated production, 


Write for "BLENDING" folder. 


Recording printer on meter 
prints quantity dispensed or 
received for accounting, 


Repeating dial delivers pre- Predetermining dial delivers 
determined, repeating quantities up to 10,000 
quantities automatically. gallons, then shuts off. 


BOWSER, INC., Fort WAYNE, IND. 


1304 E. CREIGHTON AVE, 
When inquiring check FP 3068 on handy form, pgs. 2-3 


ak 


HORIZONTAL PLATE 
100% Sanitary For Food Products 


poutel plate >) 
FILTERS 7 


Made in all stainless steel—valves and piping—with all surfaces completely cl 
able to conform with sanitary requirements in the food field. - 


Are the plates in the filter you are now using 
as accessible for complete cleaning inside and 
out as the Sparkler horizontal plate shown here? 


With most other types of filter plates the inner 
surfaces are inaccessible and cannot be cleaned; 
contaminating particles are locked in and the 
first run of a new batch frequently must be 
discarded or rerun through the filter. 


With Sparkler sanitary plates, a pure product 
is obtained right from the start and continues 
pure with fine sharp filtration up to the end of 
the filtering cycle. 


The patented Sparkler scavenger plate acts 
as an auxiliary filter with independent control 
valve filtering each batch down to almost the 
“last drop,” leaving practically no unfiltered 
holdover in the bottom of the tank. 


Available in capacities up to 10,000 G.P.H. 


All stainless steel horizontal plate fil- 
ter with stainless steel piping, valves, 
and slurry tank. 


Write Mr. Eric Anderson for personal service 


SPARKLER MANUFACTURING CO., Mundelein, Ill. 


Sparkler International Lid. Plants at 
Galt, Ontario, Canada and Amsterdam, Holland 


Service representatives in principal cities 


Sparkler plates can be completely 
disassembled for sanitary cleaning. 


When inquiring check FP 3069 on handy form, pgs. 2-3 
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instrumentation 


DEPENDABILITY 


(Continued from page 59) 

ingredients are placed in tank, pressure is ex- 
erted on diaphragm. This pressure is measured 
and converted into weight measures, which can 
be read on dial indicator. Optional equipment 
is a control system which will automatically stop 
flow of one ingredient and start that of another. 
Wyeth does not have this equipment but plans 
to install it soon, an indication of their satis- 





a faction with the system in general. 
ac. Wyeth has found that operating costs are signifi- 
ging cantly lower with this system. Handling is re- 
tion, duced, and product composition is consistently 


more accurate. 


(Batch-weighing unit is manufactured by Link 
Engineering Co., Dept. FP, 13851 Elmira St., 
Detroit, Mich. Check FP 3070, pages 2 and 3.) 


Capacitive sensing element 
: uses no floats, moving parts 
to show liquid levels 


Unit operates over range of 500 to —425°F 
and from high vacuum to 100,000 psi 


Uses: For continuous indication of liquid levels meters ’ 
for products as milk, oils, refrigerants (NH; and rmo eliX 
Freon), and all condensed gases. nl f ¢ tal 
meee eT | Features: Unit {esto - 
: ee | uses capacitive sens- 
ing element probe o u 
with no floating with 
or moving parts 
or contact-making 





electrodes. 

F Description: Var- The reasons why WESTON all-metal industrial thermometers 
ious probe lengths, excel in dependability and long life... enjoy such outstand- 
materials, and de- ing preference throughout industry ...stem in large part from 
signs are available Weston’s exclusive design and manufacturing methods. The criti- 
to cover ranges in cal sensing elements are all Weston-made in the shorter multiple 

; level change and helix form to insure rugged, nonsagging units. They are then 
characteristics of cycle-seasoned, over broad temperature ranges, to insure consist- 
indicated medium. ently precise indications over far longer periods. Thus they serve 
Standard instru- better, longer, at far lower over-all costs. Bulletin containing sizes, ; 
ments provide for ranges and prices, available on request. WESTON Electrical 
10-foot separation Instrument Corporation, 614 Frelinghuysen Ave., Newark 5,N. J. 


between probe and 
71 equipment housing. 
Probe lengths are available Unit can be adapted 
to cover ranges in level to telemetering with Wer STO fy 
change and characteristics additional equip- 


of indicated mediums 





ment. Instrument 

operates over tem- : i 
perature range of 500 to —425°F, from high vacu- 
um to 100,000 psi. 





(Belmont Level Indicator is a product of Thermo 
VAILABLE THROUGH LEADING DISTRIBUTORS 
Instruments .Co., Dept. FP, 1310 County Rd., a 


Belmont, Calif... . or check FP 3071, pages 2 & 3.) 
When inquiring check FP 3072 on handy form, pgs. 2-3 UN 
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IN-PLANT 
CHLORINATION 


... sanitation pays 


By cutting average time spent on plant 
cleanups by more than 33% 


"j By greatly reducing product spoilage 
caused by bacteria 


gp By virtually eliminating all off-odors 
and slime on equipment and floors 


The list of benefits could go on and on. Many food processors 
are constantly discovering new benefits particularly related to their 
own processing operations. Essentially they all tell the same story: 


“jn-Plant-Chlorination means lower operating 
costs and higher production efficiency.” 


Important, too, is getting the best “know-how” and equipment 
on the job. Wallace & Tiernan’s nationwide field organization offers 
expert technical assistance, and W&T dependable chlorination 
equipment offers “expert” performance. For information on how 
In-Plant Chlorination by W&T can make your sanitation pay, write 


our Foods Division. 


WALLACE & TIERNAN INCORPORATED 


25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 
I-51 


When inquiring check FP 3073 on handy form, pgs. 2-3 


sanitation and 
maintenance 


Compact air cleaner is installed adjacent to hooded spraying area at the 
right. Up to 4000 |b crackers/hr are sprayed in this operation 


Midwest cracker plant prevents room haze 


with electronic air cleaner which . . . 


keeps air free of 
oil spray 


For several years a major cracker manu- 
facturer in the Midwest has been spray- 
ing its crackers with coconut oil to en- 
hance their flavor. Originally this was 
done with an air-gun type nozzle which 
diffused the oil and produced a haze over 
a radius of 50 to 100 ft. These nozzles 
have since been replaced with flood-type 
nozzles, which are somewhat better but 
still produce appreciable mist. 


In order to prevent the mist, an electronic 
air cleaner is used which precipitates and 
collects the airborne oil. The latter could 
have been exhausted and vented through 
the stack but this was considered unde- 
sirable for two reasons: The oil could not 


be recovered, and the air surrounding the 
plant could become oil-laden. 


In using the electronic air cleaner, the 
spraying operation is hooded and the air- 
oil mist is exhausted by a fan within the 
cleaner. The mist passes initially through 
an ionizer which electrically charges each 
oil particle. Particles then enter collector 
cell, whose plates carry an opposite charge. 
Mist particles are thus attracted and sepa- 
rated from air stream. Clean air con- 
tinues on through while oil forms drop- 
lets on collector plates and falls to sump. 


This oil is collected in drums. A full 
drum of oil is collected in 30.to 40 days. 
Since the electrical charging leaves, the 
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Crackers are sprayed inside this hood (above). With- 
out air cleaner, the mist seen in close-up (below) 
would spread throughout room 





oil with a flat taste, it is not re-used, but is sold 
for soap making purposes. In a typical run, ap- 
proximately 4 lb of oil are recovered by the clean- 
er from a total of 1425 Ib sprayed. 


The air cleaner requires a minimum of mainte- 
nance—it needs cleaning only once or twice a 
month (unit operates 32 hr per week). Cleaner is 
easily accessible from front; collector cell, ionizer, 
and power plant slide out individually for mainte- 
nance. Collector plates, constructed of aluminum, 
provide over 140 sq ft of collecting surface. 


(Precipitron electronic air cleaner is manufactured 
by Sturtevant Division of Westinghouse Electric 
Corp., Dept. FP, Hyde Park, Boston 36, Mass. . . 
or check FP 3074, pages 2 and 3.) 


Fact file on low-cost 
aluminum siding 


Aluminum product, designed to achieve more at- 
tractive, low-cost siding on industrial buildings, 
is described and pictured in fact file. Typical con- 
struction details on the ribbed siding are included 


File Series 300-1 is available from Aluminum 
Company of America, Dept. FP; 1501 Alcoa Bldg., 
Pittsburgh 19, Pa. Specify FP 3075, pages 2 & 3. 
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OLDEST AND LARGEST 
COMPANY OF ITS KIND 
IN THE WORLD 


nw tae 


DISINFECTING 


WES 


Maia 












“See! Only 30 seconds to fog this room!” 


7 how quickly you can control insects in 10,000 
cubic feet of space with WEST ATOMIZERS and 
VAPOSECTOR insecticide. 


Insects have no place to hide. VAPOSECTOR penetrates 
everywhere 


— cracks 
— crevices 
— even remote hiding places. 


Insects have no time to escape. VAPOSECTOR penetrates 
their outer skin for a quick, permanent kill. Yet it’s safe to use. 
Odorless. Nontoxic when used as directed. 


ND insect control is economical — when VAPOSECTOR 
d \ is used ina WEST ATOMIZER. Only one or two ounces 
control all insects in 1,000 cubic feet of space 


— in just 3 seconds 
— at a cost as low as 5¢. 


ET a West representative tell you more about West’s /nsect Control 
Program, equipment and insecticides. Many kinds and types are 
available. Or write for our 36 page booklet, “Jndustrial Insect Control.” 


WEST DISINFECTING COMPANY Dept. 9 
42-16 West Street, Long Island City 1, N.Y. (Branches in principal cities) 
In Canada: 5621-23 Casgrain Ave., Montreal 


5 
| 


(0 I'd like a free copy of your booklet ‘Industrial Insect Control.” 
CO I'd like to have a WEST insect control specialist telephone me for an appointment. 





(Tear out this coupon and mail it with your letterhead) 


When inquiring check FP 3076 on handy form, pgs. 2-3 















To FOOD ENGINEERS, 
Howell suggests 





What to look for 
in the new re-rated motors 


The space and weight saving advantages of 
the new NEMA re-rated frame sizes have been 
accomplished by various constructions. Prices 
may be the same. . . but why not insure getting 
the most for your investment. Below are some 
points for comparison ... and a few of the 
reasons why Howell “Series 100” motors are 
so outstanding! 



































VENTILATION . . . “Cool running” 
means long life in motors. The steel 
shell of a Howell motor and a new 
stator design with the largest air 
Passages yet devised put ample 
ventilation where it's needed. 
Compare! 


a 


COPPER-CLAD ROTORS ... 
‘Howell motors have copper- 
wound rotors. This means bet- 
ter heat conductivity, stabil- 
ity at high temperatures and, 
as opposed to die-cast rotors, 
greater design flexibility to 
meet your special require- 
ments. Comparel 


BEARINGS .. . They should be 
fully protected. Dirt can't en- 
ter Howell's double shielded 
bearings either from inside 
or outside the motor, because 
they are sealed in the end 
plate cavities by dust-tight .- 
inner caps. Comparel 


SE a tap 


Shown above are construction details of the 
new Series 100 Splash-Proof Motor: below, 
the Totally Enclosed Fan-Cooled type. 


WRITE FOR THE SERIES 100 CATALOG 





aa 








When inquiring check FP 3077 on handy form, pgs. 2-3 

























sanitation 


Dries washed drums fast, 
inside and out 


600 or more 55-gal drums 
handled in 8 hr 


Uses: Drying interiors and ex- 
teriors of drums of any size after 
they have been washed and rinsed. 


Features: Unit quickly dries 
complete surface of drum. As 
many as 600 drums (55-gal size) 
can be dried on an 8-drum station 
unit in an 8-hr period, with each 
drum having a 6-minute drying 
cycle. Since a 5-minute drying 
period should be ample in most 
cases, production speed can be 
increased, 


Description; Drum dryer, Mod- 
el DD-53, is available either gas 
or oil fired. It furnishes hot air 
up to 350°F. Higher temperatures 
are possible if special provision is 
made to cool blower bearings. 
Machine is furnished with burner, 
controls, nozzles, piping, motor- 
driven blower, and foundation. 
Any number of drum stations can 
be specified. 


(Drum dryer is a product of L. 
M. Gilbert Co., Dept. FP, 516 
Drexel Bldg., Philadelphia 6, Pa. 
... or for more information check 
FP 3078 on handy form, pages 
2 and 3.) 


Silicone coating on brick 
cuts moisture absorption 
to 0.01 percent 


Uses: As a water-repellent coat- 
ing for masonry. 


Features: Test results indicate 
that silicone coating-treated com- 
mon brick will absorb only 0.01% 
moisture after being immersed in 
water for one-week period. Com- 
mon brick was treated with 5% 
silicone solids diluted with a com- 
mercial solvent. 


Coating minimizes efflorescence, re- 
tards spalling and cracking, and 
makes possible cleaner exterior sur- 
faces when properly applied to 
above-ground brick, concrete, mor- 
tar, and other masonry materials. 


Description: Designated sili- 


| 





LA PORTE 


“CONVEYOR BELTING _ 









COMPARE THEM ALL... 


and you'll specify 


/ lower initial cost 
*/ less maintenance 
/ longer lasting 








top performance 
whatever 
the process! 





LA PORTE| 


zip +. 


flexible 


steel 






No other conveyor belting does more to 
food handling profits than versatile 

Porte flexible steel conveyor belting! 

Costs less than comparable types. Husky 

STEEL MESH CONSTRUCTION winks at the heaviest loading 
impacts, lasts years longer. And La Porte provides a smoother ride for 

products in process, too! FLEXIBILITY insures 

a tighter, sure-control grip on friction drum ... . no slippage, 

no creep, weave or jump. Open Mesh allows circulation of air 
and liquids around products in process .. . 
a snap. Resistant to heat, cold. Whatever your operation 

better check La Porte for tops in performance and dependability. 


Write TODAY for 


a” BOX 124 Dept. A 
When inquiring check FP 3079 on handy form, pgs. 2-3 


illustrated literature, prices. 


P3 MAT AND MFG. Co. 


La Porte, Indiana 


SPRAY DRYER 





powder kept suspended by exclusive design 


® Steam coils or gas fired 
® 2,000 Ibs. capacity per hour 
® Heavy-gauge welded stainless 


® Powder Air Conveyed ... 


® Stainless steel powder collectors — 
99.5% efficiency 


® 7 second drying time 


no scrapers 


® Single or multiple interchangeable noz- 
zles — for coarse or standard powder 


steel walls 


@ Minimum installation time . . - 


pre-tested 


HENSZEY COMPANY 
When inquiring check FP 3080 on handy form, pgs. 2-3 
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use new 


OAKITE HIGHLITE 


for 


CLEANING AND BRIGHTENING 


your copper and 


stainless steel 


PROCESSING EQUIPMENT 


When it comes to removing stains and discolora- 
tion from your copper and stainless steel processing 
equipment without scratching, try Oakite Highlite. 
An amazing new material, possessing an effective 
- combination of detergent, wetting-out and ex- 
tremely mild abrasive properties—it really works 
wonders. Merely apply with a damp rag, brush or sponge .. . and 
you'll see that even the most stubborn stains disappear like magic 
after a few passes. 





Oakite Highlite is easy to use. It is neither toxic nor hazardous. 
It will prove a real time-and work-saver that will do a superior 
job for you every time... at surprisingly low cost. Equipment 
cleaned and brightened with Oakite Highlite retains its immaculate 
appearance much longer than when ordinary cleaners are employed. 
Darkening or retarnishing is definitely deferred. 


Special Service Report gives further particulars. It’s yours free for 
the asking. Just drop us a line today. Or, if you prefer, see your 
nearby Oakite Technical Service Representative. No obligation. 
Oakite Products, Inc., 26G Rector Street, New York 6, N. Y. 


OAKITE 





Technical Service Representatives in Principal Cities of U. S. and Canada 


When inquiring check FP 3081 on handy form, pgs. 2-3 
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maintenance 


cone Dri-Film 103 water repellent, 
the transparent silicone resin may 
be applied either by brush or spray. 
One gallon of diluted material 
affords a coverage of 75 to 100 
sq ft in one coat, on most surfaces. 


(Silicone masonry coating is a prod- 
uct of Silicone Products Depart- 
ment, General Electric Company, 
Dept. FP, Silicone Rd., Waterford, 
N. Y. ... or for more information 
check FP 3082 on handy form, 
pages 2 and 3.) 


Safety and aisle lines 
made fast with light, 
mobile marker 


Uses: In industrial plants for 
marking safety, aisle, parking 
lanes. 

Features; Unit can be operated 
at walking speed with a minimum 
of direction from operator. 





Marker operates at walking speed 


Description: | Marking machine, 
called the Florline Upright Model, 
has operating advantages of heavier 
power machines while maintaining 
maneuverability, lightness, and mo- 
bility of two-wheeled models. It can 
be adjusted to best operating height 
for use. A slight lift of handle 
raises brush to allow machine to 
make skip lines or be wheeled to 
other areas. 

(Floor marking machine is a prod- 
uct of H. C. Sweet Co., Dept. FP, 
12345 Telegraph Road, Detroit 39, 
Mich. . . . or for more information 
check FP 3083 on handy form, 
pages 2 and 3.) 











Only Damp-Tex among wet surface enamel brands 
offers a system of painting that meets 23 special 
conditions. Non-toxic surface without flavor taint- 
ing odor? New non-yellowing whiter white? Want 
30-minute drying? Extreme hardness and resist- 
ance to mildew acids and alkali? Just specify your 
special problem. The Damp-Tex System may give 
you the tailor-made answer. 


FOR SURVEY @F YOUR PLANT, MAIL COUPON BELOW 


D, PORCELAIN-Lixe 
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In Canada: 
STEELCOTE MANUFACTURING CO. of CANADA, LTD. 
Rodney, Ontario 


When inquiring check FP 3084 on handy form, pgs. 2-3 
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Toys 9 a 
Kill ) 2 a -Free, Non-Toxic 
On The U.S.D.A. has approved Niagara 


AANPIULITS SS Pyrenone 606 Spray for insect control 
in food processing and food handling 
All Thesb ee on ae 
Fruit Flies (Drosophila) This new formulation is an oil-free 
Common Flies emulsifiable concentrate containing 60 
: per cent piperony! butoxide and 6 per 
Grain Moths cent pyrethrum. Jt is non-poisonous 
Gnats— Roaches and non-injurious! This is most im- 
: —Cri portant in view of the Miller Bill in- 
orn — secticide residue tolerances on food. 
Spiders— Wasps Pyrenone 606 is easy and economical 
Ants— Mosquitoes to use. Just dilute with water and apply 
; with ordinary spray equipment. For 
Cheese Sepeers literature and prices see your supplier 
Cheese Mites of Niagara agricultural chemicals, your 
Niagara field man or write us. 


Niagara CHEMICAL DIVISION 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Dept. 49-G, Middleport, New York 


When inquiring check FP 3085 on handy form, pgs. 2-3 


maintenance 


Eliminates broken bottles 
as safety hazard 


Machine grinds broken glass bottles 
down to a size of less than 1/10th 
that of the original intact bottle. 


Crusher handles bottles in prac- 
tically all sizes and is motorized 


Crushes broken bottles at 400 per 
minute rate 


for continuous high-speed opera- 
tion. Quart bottles are handled at 
the rate-of 120-150 per minute; 
12-ounce bottles at 360 per minute ; 
6, 8, 10-ounce bottles at 360-400 
per minute. 


(Bottle crusher is a product of the 
Specialty Engineering Company, 
Dept. FP, Torresdale Ave. & 
Pennypack St., Philadelphia 36, 
Pa. . . . or for more information 
check FP 3086, pages 2 and 3.) 


Paint resists ammonia 
fumes, lactic acid, 
wet wall conditions 


Dirt-r e pellent maintenance 
paint has application in food 
processing plants, since it ef- 
fectively resists lactic acid, am- 
monia fumes, wet wall condi- 
tions, and others. Paint is odor- 
less, lead-free, and mildew- 
proof. Descriptive brochure 
lists outstanding features, in- 
cludes number of testimonials. 


Brochure on ‘“‘Staize-Clene”’ is 
issued by Enterprise Paint 
Manufacturing Co., Dept. FP, 
2841 S. Ashland Ave., Chicago 
8, Ill. When inquiring specify 
FP 3087, pages 2 and 3. 





Vast Majority of Skin Irritants _ 
Encountered in Industry Ren- 
dered Harmless by “Kerodex” 


Highly damaging substances such as epoxy 
resins, bichromates, acids, alkalis, glues, 
paints, varnishes, and thinners are no longer 
a source of irritation when ‘“Kerodex” pre- 
vents contact with the skin. ‘‘Kerodex” 
spreads on like a cream but acts like a glove 
that is invisible yet strong and as elastic as 
the skin itself. Does not smear. Does not 
affect materials handled and is not affected 
by them. 


“Kerodex” is available in two types — for 
“wet” and “dry” work. For full informa- 
tion on “Kerodex”® and a detailed list of 
irritants write to Ayerst Laboratories, 
22 East 40th Street, New York 16, N. Y. 


5554 
When inquiring check FP 3088 on handy form, pgs. 2-3 
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* Meets the most rigid sanitary require- 
* Is easy to install 
ae ote Mh tliat 


ments 


Entirely self-contained, the DUPPS 
Lavatory is ready for use. Merely 
connect to your water and drainage 
lines. The aluminum pedestal is 
corrosion resistant and the stainless 
seel bowl will last a lifetime. 
Foot control valves aid sanitation 
and convenience of operation. It's 


™ DUPPS =~ 


Germantown, Ohio 


Maine REE 5 she i Sw 


When inquiring check FP 3089 on handy form, pgs. 2-3 
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maintenance 


Chlorine rinse in bottle washer 
doesn't faze vinyl coating 


MR. GEORGE MUELLER, Plant Manager 
Muller Dairies, Inc. 
as reported by FP staff 


Until recently, the Muller Dairies, Inc. in New 
York City was faced with a severe corrosion prob- 
lem within their bottle washer. In this unit, which 
has been in use for five years, bottles are carried 
upside down through a series of washing sections, 
last of which employs a rinse with water contain- 
ing 10 ppm of chlorine. It was this highly-cor- 
rosive chlorine solution which caused the interior 
of the washer to corrode badly. Several paints 
were tried, but they could not withstand the oxi- 
dative attack of the chlorine solution. 


Corrosion was effectively halted, however, by ap- 
plication of a vinyl plastic protective coating. A 
primer coating, which reacts chemically with the 
metal and forms a tightly-adhering base, was ap- 
plied directly over the corroded surface. Since the 
vinyl coating will not adhere to this primer, a 
second “tiecoat’” was applied. The vinyl coating 
was then applied. Both “‘tiecoat’’ and vinyl coat 
contribute to high degree of protection obtained. 





Interior of this washer became badly corroded from 
rinse water containing 10 ppm chlorine 


Coating was closely examined after four months, 
was still in excellent condition. Recording with just 
the vinyl coating about every six months is recom- 
mended to maintain this condition. 


(Corrosite protective paint is manufactured by the 
Corrosite Corp., Dept. FP, 64 S. 6th St., Brooklyn 
ll, N. Y.... or for more information check FP 
3090 on handy form, pages 2 and 3.) 


NEXT MONTH 


Savings in air conditioning and maintenance 
costs more than make up cost of glass block 
windows installed at the S. Twitchell Co. in 
Camden, N.J. 


1955 


































A Steam Trap Casts a Mighty Big Shadow 


Here are some of the results of Less Maintenance. 25% less trap 


Bottom inlet— 
top outlet 


Side inlet— 
side outlet 


retrapping equipment with 
Armstrongs: 
Higher Temperatures. Milk dryer 


temperatures maintained 100° higher 
at Rochester Dairy Co., Rochester, 


maintenance at Hooker Electrochem. 
ical Company, Tacoma, Wash. 

BIG effects from little traps! 
And, the effects are multiplied 
by the number of traps in your 









plant until they grow to be a 


Minn. 

Faster Heat-up. Oven at pharma- major influence upon operating 
ceutical plant heats up 40 minutes efficiency. Your nearby Armstrong 
“oe ; Representative can help you get 
pur from cooking kettles at Nasional ™2Ximum output from steam 


Cranberry Co., South Hanson, Mass. heated eqmpment af minimum 
cost. Call him, or write: 





Less Fuel. Coal consumption reduced 
400 tons annually at A. J. Tower ARMSTRONG MACHINE WORKS 
Company, Boston, Mass. 881 Maple Street, Three Rivers, Michigan 


Corrosion- and wear-resistant materi- 
als; “frictionless” leverage; precision 
workmanship — add up to LOW 
MAINTENANCE. 
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ASK FOR CATALOG... 


The 44-page Steam Trap Book gives / #7, 
more examples of how good trap- ‘Bea, 
ping helps users, tells how to 
get it... selection, installa- 
tion, maintenance. Free 

on request — write or 

call today. 


Armstrong traps also cataloged in 
“weeeeccceec eee eee cee eeeeeeeeeeeceeseceseceseeeesesecosceaseceseoceccoce® Sweets and Chemical Engineering Catalog. $55 
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When inquiring check FP 3091 on handy form, 





pgs. 2-3 


e EXPERIENCE 

Pioneers in the use of 
stainless steel, GLASCO 
have custom-fabricated 
meétal equipment to meet 
the special requirements 
of the food processing 
industry for almost half 


a century. 


e FACILITIES . . . With 
a large, modern plant 
occupying over 40,000 
square feet of manufac- 
turing space, plus the 
most efficient equipment, 
GLASCO are able to fur- 
nish any type of conven- 
tional equipment — or 
to custom-fabricate large, 
complex units for highly 


specialized use. 


e SERVICE ... The 
GLASCO Engineering 
Department is always 
ready to advise you or 
make recommendations 
regarding design, or as- 
sist in working out any 
equipment problems that 
may be brought to them. 


Reasons 


CUSTOM-MADE 
METAL EQUIPMENT 


Jacketed stainless steel storage 


tanks. 


Hopper type bins. 


Stainless steel dough troughs. 


It will pay you to consult Glasco when 
you need metal handling equipment. 


Write for free folder “Metal Equipment 
for Processing and Handling of Foods.” 


GLASCO EQUIPMENT CORP. 


isa ae 


When inquiring check FP 3092 on handy form, pgs. 2-3 
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processing 
equipment 


WHEAT STARCH 
MILK FROM 
WASHERS 


OVERFLOW-TAILS 
& SOLUBLES 


TAILS CONCENTRATORS 


Here’s how an up-to-date installation 
uses continuous centrifuges to 


FIRST STAGE 
SEPARATORS 


UNDERFLOW— 
PRIME STARCH 


SECOND STAGE 


SEPARATOR 
“ae 


PRIME STARCH 
TO DRYERS OR 
FURTHER PROCESSING 


s WASH 


TAIL 
TO PROCESSING 


cut wheat starch separation 
from 8 hours to 5 minutes 


‘Increased separation efficiency results 
in 25% more prime starch; purer starch produced in 
one-third previous space 


Cc. E. SCHMALZ, Supt. of Process Development 
Huron Milling Co. 


as reported by FP staff 


Before: Wheat Starch separation process at Huron 
Milling Co., Harbor Beach, Mich., was accom- 
plished by use of starch tables — long wooden 
trays in which the gravity separation required 


' eight hours. Each of the 18 table sections was 


110 long by 12’ wide. The open tables were 
subject to accumulation of dirt, fermentation by 
bacteria, and contamination by insects boring into 
the wood. Cleaning operations were extensive and 
costly. 


In the Martin process used by Huron, flour and 
water are combined in a dough mixing machine. 


Washing the resulting dough in a batch-type 
washer produces the desired starch milk -which 
is then sent to the centrifuges for separation. 


Now: Separation of wheat starch into its basic 
constituents is now accomplished by a battery 
of 2-stage continuous centrifuges. Two stages are 
necessary to accomplish complete centrifugal sep- 


- aration of the prime starch from the tailing 


starch, contaminants, and solubles. For continuous 
operation, two centrifuges are operated in series, 
the first receiving a measured flow of the crude 
mill slurry (16,000 gph), washed with the clari- 
fied overflow from the second centrifuge. Feed 
rate of the starch milk, is carefully regulated 
to permit necessary retention time for the particles 
to settle outward, thus concentrating the starch 
suspension. Units are fitted with stainless steel 
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Operator checking viscosities on one of the first-stage 
separators at Huron Milling plant 


nozzles and operate at about 2200 rpm. 


Underflow from the first-stage centrifuge (con- 
taining the prime starch) is gravity-fed to a 
stainless steel tank and then sent to second-stage 
separator. This centrifuge operates at 2050 rpm. 
Underflow from the second-stage separator, con- 
taining washed prime starch, is sent directly to 
dryers for production of high-grade edible starch. 
This prime starch may also go to other modifi- 
cation processes to make high-grade laundry and 
specialty products. Overflow from centrifuge is 
recycled back to head of system for further 
starch recovery. 


Overflow from first-stage units (containing tail- 
ing starch, contaminants, and _ solubles) is 
pumped to four other centrifuges. Known as 
“tails concentrators”, these units separate the 
“tailing starch” from deleterious waste material, 
thus providing starch for industrial adhesive prod- 
ucts, 


Processor likes the system: Five minutes separa- 
tion time—compared to eight hours with starch 
tables—reduces the quantity of material in proc- 
ess, and since the system is now entirely en- 
closed, the possibility of contamination or fer- 
mentation is minimized. Stainless steel construction 


(Continued on next page) 






















Second-stage separator operates at 2050 rpm. Under 
flow contains washed prime starch ready for drying. 
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Crucible 


Three blade mutator shaft for 
















A Vogt Continuous Freezers at Country 


Club Ice Cream Co., Paterson, N. J. 


How stainless meets design requirements - 


for intricate freezer parts 


Resistance to the corrosive attack of strong clean- 
ing solutions . . . and freedom from product con- 
tamination are but part of the reason why the 
scraper blades in these Vogt Freezers are made 
of stainless steel. Besides this requirement, the 
blades must be of the right hardness to take and 
hold a keen edge. 

In their search for a material possessing both 
of these properties, the Cherry-Burrell Corpora- 
tion, manufacturers of these continuous ice cream 
freezers, tried Crucible stainless steel, type 410. 
This straight-chromium grade has proved to be 
the most satisfactory material for this use. For 
410 type stainless not only fights corrosion satis- 
factorily, but never harms the flavor or quality 
of the delicate dairy products it touches. And 
its high hardness and toughness mean that the 





first name in special purpose steels 


scraper blades hold a sharp edge longer and re- 
quire less frequent sharpening. 

The rest of the freezer is made of stainless steel, 
too — because stainless is so easy to clean. . . and 
its attractive, bright finish makes a good impres- 
sion on plant visitors. 

Whether your product is ice cream, frozen fruit 
juice, meat, or any food —there’s a grade of 
Crucible stainless steel that’s just right for your 
equipment. Ask your Crucible representative for 
full details. And, if you’d like to have compli- 
mentary copies of the handbooks on the uses of 
stainless in your specific field, find the ones you 
want in the Crucible Publication Catalog. To get 
it, just write Crucible Steel Company of America, 
The Oliver Building, Mellon Square, Pittsburgh 
22, Pa. 


Steel Company of America 


When inquiring check FP 3093 on handy form, pgs. 2-3 






































PLANETORQUE is an exclusive feature 
that can be supplied with any Phila- 
delphia MotoReduceR. By immediate 
action in breaking the motor circuit, 
it safeguards both driven machinery 
and drive unit from dangerous over- 
loads. PLANETORQUE is widely used 
on stoker drives, conveyor drives, 
mixers, agitators, rojl drives, and 
tumblers, etc. ... wherever overloads 
or jamming may be encountered. 


























For further information, send for 32 
page Catalog #MR-54A. 









the ultimate in 


VERTICAL SHAFT DRIVES 


PHILADELPHIA 


OTOREDUCE 


The ultimate in compact, neat and sturdy vertical 
motoreducers. These reducers have given outstand- 
ing performance in thousands of industrial applica- 
tions requiring a reliable Vertical Drive. 

Because of the unique single casing and bolted- 
on motor construction, mounting and installation is 
simplified through elimination of extra baseplates 
and couplings. The planetary reduction gears pro- 
vide an extremely rugged drive capable of with- 
standing the most severe overload service condi- 
tions. Another advantage of the Philadelphia 
MotoReduceR is its wide bearing span, which per- 
mits the use of long unsupported vertical shafts. 

So we say: “Examine the construction of these 
units, and you'll understand why there's nothing 


like them". 


PHILADELPHIA 
EAR WORKS 


INCORPORATED 


ERIE AVE. AND G ST., PHILADELPHIA 34, PA. 
NEW YORK « PITTSBURGH » CHICAGO « HOUSTON « LYNCHBURG, VA. 
BALTIMORE « CLEVELAND 

. Virginia Gear & Machine Corp., Lynchburg, Va. 
industrial Gears & Speed Reducers - LimiTorque Valve Controls 
Established 1682 





When inquiring check FP 3094 on handy form, pgs. 2-3 





processing equipment 


(Continued from preceding page) 
of the lines permits steam cleaning or flushing 
and the elimination of wood reduces maintenance. 
Product quality has improved and prime starch 
yield is estimated to be at least 25% higher. Im. 
proved product quality has allowed Huron to 
specialize in edible starches for cake mixes and 
similar ‘critical’ products. 


Entire system occupies only 1/3 of the space 
formerly required by the settling vats and tables, 
Compactness reduces cost of heating, ventilating, 
and lighting. 

(Centrifuges are product of Merco Centrifugal 
Co., Dept. FP, 150 Green St., San Francisco 
11, Calif. . . or for more information check FP 
3095 on handy form, pages 2 and 3.) 


Speed honing of 
corn cutter knives 


Unskilled worker can hone a set of knives in 
less time than it takes a skilled hand honor 


Mechanical honor is designed to hone a set of knives 
uniformily and with exacting bevels to provide cut- 
ting efficiency and maximum product yield. Without 
any special training, practically anyone can hone a 
set of knives in the honer in 5 to 15 minutes less 
time than it takes a skilled hand honer. 


Knife honer has separate carborundum vertical hones 
for inner and outer knife edges. Cutter knives are 
mounted on jig mechanisms, which are located next 
to the respective hones. Operator merely rocks the 
jig in order to bring the mounted knife into contact 
with the vertically moving hone. 


Unit is 23” long, 17” wide, and 18” high, and has 









Mechanical knife honer is being leased to sweet corn 
packers employing the FMC Universal Corn Cutter 
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processing equipment 


1/6 hp, 280 rpm, 110 volt, 60 cy, single phase, 
gear head motor drive. 

(Mechanical knife honer is development of Food 
Machinery and Chemical Corp., Canning Machinery 
Div., Dept. FP, P.O. Box 1120, San Jose 8, Cali- 
fornia . . . or for more information check FP 3096 


on handy form, pages 2 and 3.) 


Packing glands completely eliminated 
in stainless steel sanitary pump 


Direct drive sanitary pump is equipped with a 
rotary sanitary seal which eliminates need for 
packing glands. Pump is centrifugal type, de- 
signed for quick take-down by simply removing 
four thumb nuts. Construction is stainless steel 
throughout, with impeller of one piece design. 





Disassembled view of compact, sanitary pump 


Pump occupies small amount of space, and is in- 
tegrally mounted on solid cast platform. 


(Model OSD-U pump is manufactured by L. C. 
Thomsen & Sons, Inc., Dept. FP, 1307 43rd St., 
Kenosha, Wis. . . . or for more information check 
FP 3097 on handy form, pages 2 and 3.) 


Agitators on kettles scrape 
100% of kettle jacket 


Specifications for various size scraper-agitator 
kettles are listed in illustrated four-page bulle- 
tin. Units feature offset frame construction with 
agitator scraping 100% of kettle jacket. 


Bul LM-2 is issued by Lee Metal Products, Inc., 
Dept. FP, 418 Pine Street, Philipsburg, Pa. 
Specify FP 3098 on handy form, pages 2 and 3. 


NEXT MONTH — 


Coffee cakes and cheese cakes made by Sara Lee Kitchens 
enjoy national popularity because of frozen distribution 
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YOU CAN HANDLE most fivid 
mixing jobs with LIGHTNIN Porta- 
ble Mixers like these. Thirty differ- 
ent models, Ye to 3 HP, with wide 
choice of motors and materials, 


Easy way io solve 


any fluid mixing problem 


How to get fast service, guaranteed results 


Every fluid mixing job is different, but 

you can handle a// of yours this fast, 
simple way: 

1. Call your LIGHTNIN Mixer repre- 

sentative. Or, if you don’t have 

his name, write or phone us direct. 


2. Tell us what you want to mix. 


3. We'll give you guaranteed mixing 
results. 

You can get LIGHTNIN Mixers, con- 
structed in metals of your choice, to 
mix fluids in any quantity, practically 
any viscosity, in open or closed vessels 
of any size and shape. 
No risk; here’s why. Thousands of 
LIGHTNINS are in use; hundreds have 


NIXers-— 


been in service 20 years and more. 
Every LIGHTNIN Mixer you buy is un- 
conditionally guaranteed to do the job 
for which it is recommended. 

When you mix with LIGHTNINs, you 
save by cutting engineering time and 
cost to a minimum. And you eliminate 
“trial-and-error” mixing, for good. 


Get the answer TODAY. On almost any 
food mixing operation, you can have a 
guaranteed LIGHTNIN recommendation 
and firm price by phone—without wait- 
ing. (If you prefer to write, you'll have 
facts by return mail.) 

This M1xCco service costs not a penny 
—can save you plenty. Why not take 
advantage of it—today? 


eeeeeeesreeegee#e#ee#e###e##e#e#e#e#eee# e@## @© @ @ 
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Get these helpful facts on 
mixing: cost-cutting ideas on 
mixer selection; best type of ves- 
sel; installation and operating 
hints; full description of LIGHTNIN 
Mixers. Free—no obligation. Just 
check data you want, tear out and 
mail to us today with your name 
and company address. 


MIXING EQUIPMENT Co., Inc., !32-g Mt. Read Bivd., Rochester 11, N. Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 10, Ont. 


(1) DH-50 and DH-51 Labora- 
tory Mixers 


(C] B-102 Top Entering Mixers 
(turbine and paddle types) 


(C] B-103 Top Entering Mixers 
(propeller types) 


(C] B-104 Side Entering Mixers 


eee«ew5e#e#eeneeeeeeerekee#ee#reee#e#ee#eeee#eee#e#e#keeeee#e#e#e#e#s#e#e#ee#e#e#e#e#e##e#e# 





















HYDROGENATION, stripping, and other 
big mixing jobs are handled rapidly 
with turbine-type LIGHTNIN Mixers. 
Hundreds of power-speed combina- 
tions. For open or closed tanks. Sizes 1 
to 500 HP. 





USING SPECIAL TANKS? You can get 
LIGHTNIN Mixers to fit them. Propeller- 
type LIGHTNINs like these come in sizes 
from % to 3 HP, for open or closed 
tanks; many modifications, 


(J B-107 Mixing Data Sheet 


(J 8-108 Portable Mixers 
(electric and air driven) 


([] 8-109 Condensed Catalog 
(complete line) 


(] 8-111 LIGHTNIN Rotary 
Mechanical Seals 


When inquiring check FP 3099 on handy form, pgs. 2-3 
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B.S., Chemical Engineering, 
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to food industry. 
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Has spent 12 of his more than 

21 years as an industrial editor 
with Putman Publishing Company. 
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lubrication fields. 


ERNEST W. NORDLINGER 
Assistant Editor 


B.S., Horticulture, Purdue University. 
Research Assistant, Indiana 
Agricultural Experiment Station. 
Associate Editor, ‘*Food Packer." 
Editor, Isker-Maclinn revision, 
**Campbell's Book on Canning, 
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Assistant Editor 


B.S., Food Engineering, 

Hlinois Institute of Technology. 
Pilot plant work and engineering 
design, Army Chemical Corps. 
Research assistant, Wander 


RUSSELL L. PUTMAN 
Publisher 


The men who edit 
Food Processing 


A unique editorial philosophy guides 


Food Processing— 


. readability of content is fully as important as 
the editorial content itself. Unless an article is read, 


it serves no one. 


. to build maximum readership, of the busy men who manage, 
editors must first take the work out of reading. 


... articles must be terse, to-the-point, vital, pertinent to the 
job-interests of readers, adequate in information. 


..- headlines must inform quickly what each article is 
about . . . no vague or “tricky” misleading 


heads to waste readers’ time. 


From more than 30 years publishing experience, Publisher 
Putman designs the editorial pattern. The staff of technical editors 
fits the vital editorial content into this pattern. 


i eter i titty 


« 


Putman 
Publishing 
Company 


111 East Delaware Place 
Chicago 11, Illinois 


Publishers of 

FOOD PROCESSING 
CHEMICAL PROCESSING 
FOOD BUSINESS 


“Executive Magazines 
For Industry” 
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Diagram = illustrates vacuum-steam heating system. 
Steam enters (D) evacuated heating section, expand- 
ing and cooling to pre-set temperature. Super-heat- 
ing is prevented by valve (E) in bypass from pres- 
sure side of water jet (B) which saturates entering 
steam. Vacuum is effected by water jet (B) in circulat- 
ing tank, which is fed by condensate, both directly 
(C) and by circulating centrifugal pump (A) 


Plate heat exchanger oupleys 


vacuum-steam heating 


Steam plus corrugated plates 
produce high transfer rates 


Designed to meet “cleaned-in-place” requirements, 
plate heat exchanger can also be easily disassem- 
bled for inspection. Corrugated -plates provide 
highly turbulent flow, resulting in higher heat 
exchange efficiency and more thorough cleaning 
when flushing. Plates can be separated into sec- 
tions to handle several liquids simultaneously. 


Exchanger features corru- 

gated plates (see inset) 

which provide highly tur- 

bulent flow — and. better 
heat transfer 
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Tightening bars have indicator marks stamped on 
surface to facilitate tightening press to same pres- 
sure for each use. 


Exchanger is used in conjunction with vacuum- 
steam heating system. Steam in a vacuum provides 
high heat transfer rates at lower temperatures not 
attainable by pressure steam. Automatic controller 
maintains temperature of heating medium at de- 
sired level. 


Construction for sanitary requirements is stainless 
steel. Available models have wide capacity range. 


(Plate heat exchanger described is manufactured 
by DeLaval Separator Co., Dept. FP, Poughkeepsie, 
N.Y. ... or for more information check FP 
3100 on handy form, pages 2 and 3.) 


Minimum mixing break-up 
with criss-cross blade 


Semi-solid foods are handled gently 
by two-plane action 


Uses : Process mixing of semi-solid products, 
such as potato salad, fruit mixes, preserves, etc. 
with minimum break-up. 


Features: Criss-cross design of blade (see 
photo) provides simultaneous mixing in_hori- 
zontal and vertical planes. Action is gentle, to 
minimize break-up. Can be equipped with lift 
when pumping is impractical — mixer is loaded 





Blades at right are pitched forward, those at left are 
not, producing two-plane mixing 


at floor level, elevated to hopper level for un- 
loading. 


Description ; Three types are made: station- 
ary, portable bowl, and lift. Construction is stain- 
less steel. Available with or without jacket. 
Drives can be single, double, or variable speeds. 


(Duo-Action Mixers are manufactured by the 
Falloy Co., Inc., Dept. FP, 20 Branford Pl., New- 
ark 2, N.J. Check FP 3101, pages 2 ‘and 3.) 
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PUMPS 
CHOW MEI 


what does that have to do 


































with my pumping problem?” 


Plenty! That is, if the material you handle, like chow mein, will go 
through a pipe. If it will, the amazing Moyno Pump may be just 
what you are looking for! ‘ 

This pump is different, without being a prima donna. It is new, 





yet thoroughly service-proved for liquids, pastes, solids in suspen- About the chow mein application: lad- 
sion, abrasive-laden slurries, and a long list of other applications. ling proved to be too slow and ex- 

Perhaps, like the chow mein producer, you need to handle pensive. Ordinary pumps made soup 
materials smoothly, without squeezing. The answer is progressing out of the celery. Moynos work per- 


cavities—found only in the Moyno. Or, your problem might be fectly; cost less! 


solved by another of the unique Moyno characteristics shown at 
right. 

If your materials moving costs seem high—if you have a pumping 
problem—or if you are wondering whether the Moyno is adaptable 
to your product, write us today! Ask for 
a free copy of Bulletin 30FP. 
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Features of the MOYNO® 
that may selve YOUR pumping problem 


Positive Displacement— Moynos are 
available to pull up to a 29” vacuum 
while discharging under praseeee, Big 
Moynos deliver up to 25: 62m. Pres- 
sures to 600 p.s.i. obtainable. 
Gentle—no churning; won't break up 
semi-solids ... won't aerate liquids. 
Reversible— pumps with equal efficiency 
in either direction. 

Trouble-Free—self prtasing; won't cavi- 





-ROBEING SBVERS, ine. 





tate or yo ays nm one moving 
e art—no valves to stick, no pistons to 
SPRINGFIELD 99, OHIO + BRANTFORD, ONTARIO an uP. Built for tough service. Easy 
- %) to maintain. 
Versatile—adaptable to washers, drink 
—— a dispensers, gasoline pumps, oil burn- 
. ers, etc.—or can be custom-designed 
Fractional & Integral H.P. Moyno Propeliair Industrial Electric Electric & Hand to meet your requirements. 
Motors & Generators Pumps Ventilating Equipment Fans Hoists & Cranes 





When inquiring check FP 3102 on handy form, pgs. 2-3 
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Ammonia “Slop-Over” Handled 
Automatically by PHILLIPS 
Liquid Return System 


Protects Compressors, Saves Power, 
Makes Defrosting and Maintenance Simpler 





Even in the best designed refrigeration systems, ammonia “slop- 
over” is a common occurrence. Two stage compression systems, 
booster systems and control ammonia compression systems subject 
to fast temperature and pressure changes are especially likely to 


have liquid in suction lines. This condition can seriously damage 
_ compressors which should handle dry gasses only. 


Engineers at H. A. Phillips & Co. have devised a system that 
automatically returns “‘slop-over” directly to the receiver without 
regenerating and re-condensing the liquid. As shown in the draw- 
ing below, the Phillips Liquid Return System takes liquid am- 
monia which has collected in the accumulator, drains it through 
an outlet valve and check valve (V-1) into a liquid trap. Drain- 
age occurs when the trap is at a low pressure. trap is vented 
to the accumulator through a three-way valve and vent line. As 
the trap fills, a float switch is activated, energizing a three-way 
valve. This valve closes the vent line and connects the compres- 
sor discharge to the trap. Pressure builds up in the trap and closes 
check valve V-1. Pressure in the trap then reaches the same pres- 
sure as the receiver, opening check valve V-2 and allowing gravity 
to carry the liquid to the receiver. If gravity flow is not possible, 
a liquid ammonia pump is used. High pressure at both the pump 
inlet and outlet prevents flashing the liquid into gas. When the 
liquid trap is empty, the three-way valve is de-energized, closing 
the high pressure line to the trap. The trap is again vented to the 
accumulator, allowing liquid to drain once again into the trap. 


For use under 
U.S. Patents 
Nos. 2570979 - 
2589859 - 2641- 
281 and other 
foreign patents. 










Phillips Liquid Return System 


This arrangement is highly efficient since only one pound of com- 
pression gas is required to move 25 pounds of liquid. There is 
figsias 7 no loss of refrigeration potential of the recovered 

system also permits oil flushed into the accumulator 


i} ‘to be easily drained. 
A number of “ 


+ to 1000-tons are available to handle all arrangements of accumu- 
lator and receiver locations. For full details, write . . . 


packaged” variations of this system in capacities 


H. A. PHILLIPS & CO. 


DESIGNERS AND ENGINEERS 
REFRIGERATION CONTROL SYSTEMS 


3255 W. Carroll Ave. © Chicago 24, Illinois 


When inquiring check FP 3103 on handy form, pgs. 2-3 | 





NEW LITERATURE | 


Reports on dry milk fat, cold sterilizing, 
new dairy equipment, in proceedings 
of 1955 dairy engineers meeting 


Papers presented at third annual Dairy Engineers 
Conference are collected in proceedings. Some of 
subjects covered include manufacture and _utiliza- 
tion of dry milk fat (99.95%), cold sterilization 
of milk, what’s new in dairy equipment, a new 
type of dairy waste treatment, innovations in dairy 
industry engineering. 
Proceedings can be obtained by remitting $1.50 
direct to Agricultural Engineering Dept., Michi- 
gan State College, East Lansing, Michigan. 


Nutritional adequacy evaluation methods 
reviewed critically at symposium 


Proceedings of 1954 symposium held by QM 
Food & Container Institute discusses methods 
for evaluation of nutritional adequacy. Sub- 
jects under consideration included adequacy 
evaluations of proteins, vitamins, and minerals; 
animal experimentation methods with military 
rations; evaluation of nutritional status of popu- 
lations ; and a round-table discussion of body 
composition. 


Proceedings are available free of charge from 
Quartermaster Food & Container Institute for 
the Armed Forces, Dept. FP, 1819 W. Pershing 
Rd., Chicago 9, IIl. 


Agricultural process engineering textbook 
discusses basic, technical operations 


Compact, though comprehensive, textbook on 
agricultural engineering covers technical as- 
pects of unit operations and other procedures 
common to most processes in this field. General 
discussions on processing individual food prod- 
ucts are avoided, in order to place full emphasis 
on basic operations. 


Basic subjects covered include fluid mechanics, 
heat transfer, air-vapor relationships, drying, 
refrigeration. Other chapters discuss pumps, 
fans, size reduction, cleaning and sorting, ma- 


_ terials handling, instrumentation. Final chapters 


cover cost analysis, plant design, manual opera- 
tion economy. 


“Agricultural Process Engineering”, 402 pages, 


Reviews of books and 
industrial bulletins 


describing equipment, 





li 


supplies, services 


ih 


by Henderson and Perry, can be obtained by re- 
mitting $8.50 direct to John Wiley & Sons, 
Inc., Dept. FP, 440 Fourth Ave., New York 
16, N.Y. 


Steel belt conveyor end assemblies 
available in complete ‘‘package”’ 


“Packaged” terminal end assemblies for steel 
belt conveyors are covered in illustrated bulle- 
tin. Both tension drive and drive end compo- 
nent assemblies are discussed. Explanation is 
given of how these are supplied as eomplete, 
pre-engineered units ready to operate as soon as 
they are mounted on a supporting framework. 
Information is given on four types of assem- 
blies: spring, counterweight, pivoting weight, 





and take-up weight. Proper application of each 
type is indicated. 


Bulletin 201 on “packaged” end assemblies is 
issued by Sandvik Steel Belt Conveyor Div., 
Sandvik Steel, Inc., Dept. FP, 111 8th Ave., 
New York 11, N. Y. When inquiring specify 
FP 3104 on handy form, pages 2 and 3. 


Determines savings in boiler blowdown 


Rapid calculations of savings obtained through 
heat recovery with a properly-sized automatic con- 
tinuous blowdown system are possible with simpli- 
fied chart. Incident to savings determination is 
rate of boiler blowdown for water conditions and 
selection of correctly-sized heat exchanger. 


Chart to determine savings and size of continuous 
blowdown system is available from Henszey Com- 
pany, Dept. FP, Water St., Watertown, Wis. When 
inquiring specify FP 3105 on handy form, pages 
2 and 3. ; 
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Bins requiring slight vacuum 
to stop escape of product 
can use this vent filter 


Bins or hoppers, which should be maintained 
under slight vacuum to prevent escape of product 
or dust, are possible applications for this vent 
filter. Unit pulls the vacuum, filters out the dust, 
and returns it to the system. Has further applica- 
tion where product should just be retained in 
system and returned to process without rehan- 
dling, or where displacement air must be vented 
free of dust. Unit is described in illustrated 4- 
page bulletin. 

Bulletin No. F-2053 (4 pages, illustrated), “Bin 
Vent Filter Type UFV”, is issued by the Ducon 
Co., Dept. FP, 147 E. Second St., Mineola, Long 
Island, N.Y. When inquiring specify FP 3106 
on handy form, pages 2 and 3. 


Report valuable research on blanchers, 
horizontal food conveyors 


Two reports of interest to food processors are now 
available from the National Canners Association, 
Dept FP, 1133-20th Street, N.W., Washington 6, 
D. C. They are: 


1. “Recommendations for Operation, Modifica- 
tion and Construction of Drum-type Water 
Blanchers”. The result of two years of experi- 
mental work, the purpose of this report is to 
help control multiplication of spoilage bacteria 
in equipment. 


2. “Recommendations of Sanitary Design for 
Basic Horizontal Conveyors for In-process 
Food Products”. This report contains new 
suggestions for construction of conveyors to 
avoid retention of food in machinery. It is 
intended for both conveyor builders, and users. 
Report also includes tips on how to bring 
existing conveyors up to new standards. 





"I told ya and told ya: Don't race around the loading dock!" 





new literature 












If you package 
liquids or 
free-flowing solids, 


even in opaque containers, 
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Photo courtesy Carling Brewing Co, 


You make sure of full measure ...save on expensive overfilling 


MAY leading brewers, beverage producers and conveyor lines, Both tube head and detector are 


food processors are now using General Elec- 
tric HYTAFILL in their production. They have 
found that this modern x-ray method for checking 
container fill makes a big contribution to plant efh- 
ciency as well as quality control. 


HYTAFILL inspects every container that passes 
along the line for both over and under fill simulta- 
neously ...and is capable of checking up to 900 
containers per minute. 


There's no costly installation problem. HYTA- 
FILL is compact... readily adaptable to existing 


sealed ...can be washed with steam or hot water. 
Control panel may be positioned anywhere within 
50 feet of the conveyor line, 


Liquid level checking is just one of 
many ways x-ray applied by General 
Electric serves industry. For an expert 
appraisal of your particular needs, call 
your G-E x-ray representative or write 
direct. X-Ray Department, General [ff 
Electric Company, Milwaukee 1, Wis- | 
consin. For facts on HYTAFILL, ask 
for Pub. BC-74. 





Progress ls Our Most Important Product 


GENERAL @@ ELECTRIC 


When inquiring check FP 3107 on handy form, pgs. 2-3 
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J. S$. Coleman, President 
Burroughs Corporation 


“Business Publications are essential 


tools of management” 


“To keep abreast of rapidly developing techniques in all areas 
of business operations,” says Mr. Coleman, “is not an easy 
task. Yet, if management is to discharge the responsibilities laid 
upon it, it must be informed both of technical developments 
and, indeed, of events and trends of the nation as a whole.” 

“Without business publications,” Mr. Coleman adds, “the 
job would be impossible. As the size and complexity of the 
job have grown, management has come to depend increas- 
ingly on business publications for information necessary to 
sound judgment.” 

When editorial pages are read with eagerness, advertising 
pages in those same publications have equally high specialized 
value. They provide a direct sales route for any product or serv- 
ice of benefit to business or professional men. 


NATIONAL BUSINESS PUBLICATIONS, INC. 00: ntteut street, w.w, Washington 5 .¢. + sterling 3.753 


The national association of publishers of 165 technical, 
professional, scientific, industrial, merchandising and 
marketing magazines, having a combined circulation of 
3,849,056 ...audited by either the Audit Bureau of 
Circulations or Business Publications Audit of Circula- 
tion, Inc....serving and promoting the Business Press 


e. of “America... bringing thousands of pages of special- 


7b 


ized know-how and advertising to the men who make 
decisions in the businesses, industries, sciences and pro- 
fessions ...pin-pointing your audience in the market of 
your choice. Write for list of NBP publications and 
the latest “Here’s How” booklet, “How We Use the 
Business Press and Why” by William C. Sproull; Direc- 
tor of Advertising of the Burroughs Corp., Detroit. 


new literature 


Booklet outlines sanitation 
for poultry operations 


Recommended practices for maximum sanitation 
in poultry industry is theme of 38-page booklet, 
Advice is given separately for poultry farms, 
poultry plants, egg breaking, and washing plants, 
Includes illustrated section describing cleaning 
and sanitizing tools. 


“Sanitation in the Poultry Industry’ can be ob- 
tained from Klenzade Products, Inc., Dept. FP, 
Beloit, Wis. When inquiring specify FP 3108 
on handy form, pages 2 and 3. 


Wiper blades clean conveyor belt 
after discharge of material 


Material adhering to conveyor belts after discharge 
can be* removed by the spring type cleaner de- 
scribed in 4-page bulletin. Wiper blades, mounted 
diagonally to line of travel, scrape material off, 
allowing it to fall into belt discharge chute. 
Wiper blade arms (flat surface springs) are 
vertical, to prevent build-up of material on them. 


Bulletin 651, “Save Your Conveyor Belts”, is 
issued by Standard Products Division, Stephens- 
Adamson Mfg. Co., Dept. FP, Ridgeway Ave., 
Aurora, Ill. When inquiring specify FP 3109 on 
handy form, pages 2 and 3. 


Lists physical properties of titanium, 
for use in tubing and pipe 


Two grades of titanium tubing and pipe are 
described in 4-page bulletin. Includes physical 
properties of both grades, plus data on corfo- 
sion resistance, machining charactertistics, form- 
ing, welding, heat treating, and cleaning. 


Booklet “Titanium Tubing and Pipe” can be ob- 
tained from the Alloy Tube Division, Carpenter 
Steel Co., Dept. FP, 110 Springfield Rd., Union, 
N.J. When inquiring specify FP 3110 on handy 
form, pages 2 and 3. 


Eleven-point check list for hose 
offered for mounting on plant walls 


Key points to prolong hose life are displayed on 
814” x 11” yellow lacquered card, intended for 
wall mounting in plant areas where hose is used. 
Eleven tips are given, together with illustrative 
diagrams. 

Check list chart can be obtained from Thermoid 
Co., Dept. FP, 400 Whitehead Rd., Trenton, N. 
J. When inquiring specify FP 3111 on handy 
form, pages 2 and 3. 
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DEPENDABLE... 
ALWAYS... 


Taylor Industrial 


Thermometers 














can be relied on for years 
of accurate service. Ex- 
clusive BINOC* tubing 
is three-times-easier 
to read by actual 
test. Many 
standard 


ranges within 
minus 40° to plus 
750°F. or equivalent 
centigrade. Wide vari- 
ety of stem angles and 
connections. Ideal for: 
Retorts, Process Kettles, Corn 
Cookers, Corn Cooker Fillers, 
Blanchers, Tomato Concentration 
Vats, Exhausters, Hot Water Stor- 
age Tanks, Open Tanks, Sterilizers, 
Peelers, etc. Write for Catalog 500. 


Taylor Instrument Companies 
Rochester, N. Y., or Toronto, Canada 


*Reg. U.S. Pat. Off. 


Taylor [nslruments MEAN ACCURACY FIRST 





When inquiring check FP 3112 on handy form, pgs. 2-3 





New ZINCOATER 
a 


BETTER ON 
GALVANIZING 





Because zinc sticks to zinc, Tropical Zin- 
coater (made with zinc dust) on galvanized 
iron provides a better, moisture-resistant 
base for finish paint. Paint jobs hold better, 
last longer, regardless of weather when 
Zincoater is applied on galvanized build- 
oe signs, truck bodies, water tanks, ducts, 
ams. 


FREE ! Literature sent on your business 
letterhead request. Write today! 


Heavy-duty Paints since 1883 


TROPICA PAINT COMPANY 


1130-1232 West 70th St., Cleveland 2, Ohie 


- Subsidiary Parker Rust Proof Co. 
When inquiring check FP 3113 on handy form, pgs. 2-3 
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new literature 


Unit produces ice flakes 
as needed in user's plant 


Advantages of making ice in 
processor's own plant is de- 
scribed in 4-page bulletin. Au- 
tomatic unit for this purpose 
makes flaked ice for as low as 
$1.50 per ton. Unit is round— 





as ice forms in thin layers on 
walls, a revolving knife cracks 
off the flakes. Thickness of 
flakes is easily adjusted. 


“Polarflakes’”’ bulletin is issued 
by the Vilter Co., Dept. FP, 
2223 S. First St., Milwaukee 7, 
Wis. When inquiring specify 
FP 3114 on handy form, pages 
2 and 3. 


Closes plastic bags 
at 120 per minute 


Machine for automatically ap- 
plying tape to close plastic 
produce bags is described in 
4-page illustrated brochure. 
Corn, potatoes, apples, celery, 
carrots, and others have been 
handled at rates up to 120 bags/ 
min. One operator is required 
for unit, which reportedly can 
replace eight manual workers. 


Brochure on ‘‘Fas-Taper’’ units 
is issued by J.H. Platt & Son, 
Dept. FP, 1202 E. Slauson 
Ave., Los Angeles 11, Calif. 
When inquiring specify FP 
3115 on the convenient Reader 
Service slip which is located be- 
tween pages 2 and 3. 


made of 


du Pont 
TEFLON 


i 








if it’s STICKY... 
it’s COSTLY 


Are sticky metal guide rails on conveyors 
and packaging machines marring your food 
products, smearing packages, causing 
costly rejects and unnecessary jams in 
production? 


With TEFLON-faced guide rails, handling 
spoilage is minimized, sanitation is simpli- 
fied, packages do not become streaked 
or smeared. Why? Because nothing sticks 
to TEFLON, the slipperiest material known. 
Chemically inert, having zero moisture ab- 
sorption, tasteless, odorless—it prevents 
food contamination and is the easiest ma- 
terial to keep clean 


TEFLON-faced steel guide rails are fabricated 
by the United States Gasket Company in 
any length up to 12 feet and in widths from 
% in. to 2% in. One-eighth inch thick 
duPont TEFLON is bonded on \% in. steel 
bar leaving the surface unmarred by 
mechanical fasteners. Shot-welded studs 
on the metal side are provided at desig- 
nated points for attaching to equipment. 

‘ Special shape guide rails are also available 
to specifications. 


Ask your Industrial Distributor or write 
for Bulletin No. GR-301. 


UNITED STATES GASKET CO. Camden 1, N. 3. 


FABRICATORS OF FLUOROCARBONS 
AND OTHER PLASTICS 


Representatives in principal cities throughout the world 


When inquiring check FP 3116 on handy form, pgs. 2-3 
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new literature 


Steel drums reconditioned 
with steel shot blast 


Using case histories, illustrated 
four-page brochure describes 
reconditioning of steel drums, 
with airless abrasive blast 
cleaning. Process cleans drums 
and lids inside and out. 


Bulletin 113-D can be obtained 
from American Wheelabrator 
& Equipment Corp., Dept. FP, 
979 Byrkit St., Mishawaka, 
Ind. When inquiring specify 
FP 3118 on handy form, pages ‘ 
2 and 3. x LATHES | 


CINCINNATI basic 
Condit: tid) ot eentattines maintenance tool 


for chromatography analyses | Nebel extension bed gap lathes will turn all your maintenance 

jobs easily, quickly and org cp = deep gap 

: >. accommodates outsize, odd-shaped parts . . . and with the 

All possible apparatus and re gap closed, you can do all your engine lathe work as well. 

agents needed for chromato- Why buy two lathes when one Nebel will do? See Nebel gap 

graphic analyses are described in and engine lathes at the Machine Tool Show, Chicago, Sept. 

illustrated 28 tal I 6-17... or write for free bulletins, sizes 16”-50”. The Nebel 
EELERLO "Page cammlog. 4n- Machine Tool Co., Cinti 25, Ohio. 


cludes columns, chambers, cabi- oe 
have not been exf@nded is a weak link in the nets, electrophoresis units, acces- When inquiring check FP 3121 on handy form, pgs. 2-3 


sories, instruments, and reagents. 


ny plant addition inWhich Automatic” Sprinklers 





chain of protectiong It’s a critical area in which 
Chromatography catalog is avail- 
: ; : SF able from the Will Corp., Dept. 
complete disruption of busiggss continuity. Once out of FP, P.O. Box 1050, Rochester 


control, fire in an unprote@@d section might possibly 3, N.Y. When inquiring specify 
FP 3119, pages 2 and 3. 


fire may cause consideralii@ property damage and 





lead to complete destructiogjof property, even though 


other building areas are pimected. 





You can't afford to half safe. Install Seals concrete surfaces 
against damage Here’s a revolutionary ball-guided spherical 


E N G ! ER E D valve that substantially outilasts conventional- 
lemudde ° Sealer for concrete surfaces type valves under any pumping conditions. 
Ti Le : " ee ROYAL CROWN PUMP VALVES are guided by 
7 which prevents dusting and a frictionless ball stem (not a rigid guide) which 


PROTEECTI ON protects against damaging effects allows them to excillate end turn with the fuid 

. of food acids, grease, oil, and the fluid on han niet folehe with ciate Round valve surface is sweem- 
throughout all buildings susceptible to fire. Being 100% abrasive wear is described in of the pump ... seating perfectly, each time in lined... no oburuciegs 
protected 100% of the tim@ijis good business. And — pocket-size folder. Method of fong, trouble-free life. ROYAL CROWN VALVES 
i's well to remember — what's worth insuring is aypreition! aah Wit nents aap | pros pone meres cope 8, Oo 


worth protecting! suitable metals. WRITE FOR LITERATURE. 





Folder on Stontop is issued by r . SEV EEEEeEULTETO. tae — 

7 ’ -gui valve ro’ 
Stonhard Company, Dept. FP, ileal aia Swings with coche of 
1306 Spring Garden St., Phila- cers «7 soneieted pone, eotent of exter e periect seat 
delphia 23, Pa. When inquiring 


- i 5 re : 
Witlenwlir TA specify FP 3120, pages 2 and 3. Ap © aby : 
CORPORATION OF AMERICA | _— 


@ frictionless guide. 
YOUNGSTOWN OR me! oe he 


VALVE 





Convention & Exhibit Schedule FQ mM Ww 
Offices in Principal Cities of North and South America + fry AB apes : ae ear FIO ab cm & 


14120 £ ROSECRANS AVE, P. 0. BOX 38 © LA MIRADA, CALIFORNIA, U.S.A. 


When inquiring check FP 3117 on handy form, pgs. 2-3 When inquiring check FP 3122 on handy form; pgs. 23 
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discussed in this issue 


PROCESSES, EQUIPMENT, and MATERIALS 


Use this “quick-locator” when you want information on a specific type of process, 
equipment or material mentioned in the processing stories or the advertisements 
in this magazine. Everything discussed in this issue is given here, if you want more 
data you can write manufacturer direct . . . or turn to pages 2 and 3 and use the 
handy “Information Request Slip.” This is a special service provided by the pub- 
lisher . . . no obligation or charge, of course. The publisher contacts the proper 
manufacturers for you—information comes to you direct. 
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canning? bottling? packaging? 


EXACT PRODUCTION 
on ALL LINES and ALL TIMES with 


Durant CONTACTORS and COUNTERS 


Here's the counting system designed specifi- 
cally for can, bottle, and food lines. The 
Model E-S-5-X Contactor, mounted on the 
conveyor line, is the actuator for a central- 
ized panel of 6-Y-1-MF electric counters. 
Production for all points within the plant can 
be determined with a glance at the panel. 
With this counting system, plants achieve 
better supervisory and production control .. . 
save hours over checking individual counters. 
Maintenance is at a minimum. The water- 
proof Contactor is unaffected by washdown 
operations while the counter-panel is usu- 
ally installed in a clean, dry location. Pro- 
duction count tampering by unauthorized 
personnel is also eliminated. 


The life of the E-S-5-X Contactor 
and the 6-Y-1-MF electric count- 
ers is greatly increased, as the 
Contactor is gear-reduced to 
count ten cans or bottles for 
each contact. . . assuring ten 
times the life for both Contac- 
tor and Counter. The switch is 
entirely sealed against mois- 
ture, juices, and dirt. 


Installation costs 


quickly paid for 
because of... 


® Lower Maintenance 
® Saving in Reading Time 


® Closer Production 
Control 


© Minimum of 
Supervision 


These systems have been operat- 
ing in various plants throughout 
the country for over two years 
without a breakdown or serious 
wear. One manvfacturer has 
counted 104,445,684 cans; the 
accuracy was 100%. The same 
counter and switch are continu- 
ing today, giving accurate pro- 
duction count. 


DURANT MANUFACTURING CO. 


1951 N. Buffum St., Milwaukee 1, Wis. © 151 S$. Water St., Providence 3, R.1. 
Representatives in Principal Cities 


a 
its Dele I eS 
res Everything 


When inquiring check FP 3123 on handy form, pgs. 2-3 
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WIRE MESH CONVEYOR BELTS 


Regardless of what you’re baking, you'll get a more 
uniform product by seasoning, baking, cooling, packag- 
ing at controlled speed on continuously moving wire 
mesh belts. Open mesh provides uniform heat distribu- 
tion and free circulation for cooling . . . eliminates stick- 
ing. Write for detailed discussion of how Cambridge 
Wire Mesh Conveyor Belts can speed production by 
minimizing manual handling. 


‘No matter what food or process... 


> .. canning, freezing, baking . . . meat, poultry, candy, fruit or produce 
. - - Cambridge Wire Mesh Conveyor Belts can reduce your operating 
costs and increase product quality by continuous uniform processing with 
reduced manual handling. Lifelong rust-protection, quick drainage of 
process solutions, lack of odor and freedom from contamination are only 
a few advantages. All-metal belt is impervious to damage from heat and 
cold. There are no sharp edges because Cambridge belts are woven from 
round wire. 

Cambridge Wire Mesh Conveyor Belts are made in any size, mesh or 
weave, and from any metal or alloy. Special raised ledges or cross-mounted 
flights to hold your product during movement are available. 


Call in your Cambridge Field Engi- ASK FOR FREE 130-PAGE 
neer to discuss how you can cut food REFERENCE MANUAL illus- 
processing costs by continuous opera- trating and describing 
tion. You can rely on his advice. wire mesh conveyor belts. 
Write direct or look under ““BELT- Gives mesh specifications, 
ING, Mechanical” in'your classified design information and 

_ telephone book. : metallurgical data. Ask for Special 

Industry Folder on your operation. 


The Cambridge Wire Cloth Co. 


DEPARTMENT H, 
CAMBRIDGE 7,. 
MARYLAND 


IN PRINCIPAL INDUSTRIAL CITIES 
When inquiring check FP 3124 on handy form, pgs. 2-3 


Meat Forming, Sausages 
Meat Scrap Antioxidants 
Membrane Filters 
Meters, Magnetic Flow 


_ Milk, Condensed, Drums for .. 34 


Moisture Registers ................-.-« ~ 
Mold, Control by Irradiation .... 
Monosodium Glutamate 


Nematodes 
Nutrient, New Essential 


Nutrition, Adequacy 
Evaluations 


Offal Removers ................00-c-s-.c0« a 
Oil Mist Remover, Electronic .. 


P 


Packages, Wallet-type for Meat 

Packaging Machines 

Packaging Materials, Poly- 
ethylene .............. 

Pails, Lined 

Paint Primers 

Paints 

Paints, Heavy-duty 

Paperboard 

Paper, Recording Chart 

Paper, Wrapping 

Parchment, Vegetable 

Pectic Enzymes 

Pipes, Plastic 

Pipes, Titanium 

Pipe Washing Machines end 

Plate Heat Exchangers ............... sie 


Pneumatic Tubes, for 
Laboratory Samples 


Polyethylene 


Polyethylene, Coating for 
artons 


Polyethylene Resin, Heat- 
resistant 


Portion Control, Baby Formula 
Potatoes, Sprout Retardant ...... 
Poultry Feed Antioxidants 
Poultry Processing, By-products 
Poultry Sanitation 
Poultry, Stretchable Pouch 
Pre-peckaging Machines, 
Primers, Paint 
Processing Equipment 
Processing, Smith-Ball Method 
Protective Coating, Bottle 
‘Washer 


Pull-cord, Cellophane Bag ....... 
Pumpkin Loaders .. 

Pump Valves 

Pumps 

Pumps, Acid 

Pumps, Brine 

Pumps, Packless, Sanitary 
Pumps, Progressing-cavity 
Pumps, Sanitary 


Quality, Canned Foods, 
Smith-Ball 


Radiation of Meat 

Rancidity Control, Fats 

Reducers, Vertical Shaft Drive 

Refractometers — ...........<---.0-+- i 

Refrigeration Control Systems .. 

Resins, Polyethylene 

Resins, Polyethylene, Heat- 
resistant 


Row Crop Spraying 


Ss 


Delain isha vnicthissisitinstceone i 
NE  iiilrcenrncentbaipebececitl ana 
Sale Dispensing Bins .... 
Sanitary Pumps 


Sanitation, Poultry Industry 

Sausage Forming, Packaging .. 

Screens, Sewage 

Sealers, Concrete ............ eal 

Seals, Rotary Mechanical .......... 

Seasonings 

Seasonings, Concentrated Spice 

Separators, Specific. Gravity 

Siding Sheet, Aluminum .... 

Silicone Coatings 

Skin Protective Creams 

Soil Fumigants 

Sprayers 

Sprinklers, Automatic .... 

Sprockets 

Sprout Retardant, Potatoes ........ 

Starch Separation, Centrifugal .. 

Steam Traps 

Steel Drum Reconditioning 

Steel, Stainless 

Sterilization, Irradiation . 

Stitching, Steel 

Stop-go Controller 

Storage Life, Increased by 
Radiation 

Strappings, Steel 

Strapping Stretchers 

Sugar, Bulk Handling 

Sweeteners, Non-caloric . 

Syphons, Jet 


Tanks 

Tapes, Pressure-sensitive . 
Tartaric Acid 

Teflon Filter Media 

Test Cabinet, Air-conditioned .. 
Testers, Moisture 
Thermometers, Industrial .. 
Tile Floors 

Titanium Tubing and Pipe 
Tops, Pour-sift-reclose Type -... 
Truck Attachments, Lift 
Trucks, Cab-forward Models .... 
Trucks, Gas Fork . 
Trucks, Hand 

Trucks, Highway 

Trucks, Lift 

Tubes, Plastic 


Tubes, Pneumatic, Laboratory 
Samples 


Tubes, Sanitary ... 
Tubes, Stainless 
Tubing, Titanium 


U 
Unloading Docks, Mobile 


Vacuum Pans 

Valves 

Valves, 

Valves, Packless Diaphragm .... 
Valves, Plastic Diaphragm ...... 7 
Valves, 

V-belts 

Vibrators 

Vitamins A & E 


Ww 


Washers, Bottle, Protective 
Coating 


Washing Glassware 
Washing Pipes 
i » Poul 

a... 
Waste Treatment, Dairy .......... = 
Water, Quality Control 
Weedicides 
Weighers, Check 
Weighing Machinery 
Weighing, Multiple Ingredients 
Wet Wall Paints 
Wheat Starch Centrifugal 

Separation 


Wrapping Machines .............. i 30 


x 


X-ray Container Level Checkers 75 


Have you 
changed 
your 
address 
recently ? 


@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just send 
us your new address .. . use 
the handy form below. 


Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including com- 
pany, city and state. 


mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 


Zone No. State 


FOOD PROCESSIN 
{ 





‘ADVERTISERS in this issue 


A 


Abbott Laboratories 

Agency-Tatham-Laird Inc. 
Steel Company, Acme 

— Products Division 
Agency-Fuller & Smith & Ross 
Inc. 

Aluminum Ladder Company .... 18 
Agency-Peter Baycura and 
Associates 

American Hard Rubber Com- 
pany -.... 

Agency-W. L. Towne Adver- 
using 

American Optical Company, 
Instrument Division 
Agency-Baldwin, Bowers & 
Strachan Inc. 

Anetsberger Brothers, Inc, .... 
Agency-Kennedy & Company 

Armstrong Machine Works .... 
Agency-Russell T. Gray, Inc. 

“Automatic” Sprinkler Cor- 
poration of America 
Agency-The Robert A. Joyce 
Company 

Ayerst Laboratories 
Agency-Cortez F, Enloe, Inc. 


B 


Babcock & Wilcox Company, 
The, Tubular Products Divi- 
sion 


Agency-O. S. Tyson and 
Company, Inc. 


Bakelite Company, A Division 
Union Carbide and Car- 


Agency-]. M. Mathes 
Incorporated 
Baker-Raulang Company, The 42 


Agency-G. M. Basford 
Company 


Agency-The Parker Adver- 
tising Company 

Bausch & Lomb Optical Co, .. 
Agency-Ed Wolf & 
Associates 

Bennett Industries, Inc. ............ 
fgener-Schnell & Associates, 
nc. 


Agency-Clark & Bobertz, Inc. 
Bowser, ‘Inc. 


Agency-Willis $. Martin 
Company 


Cc 


Agency-Emery Advertising 
orporation 
Century Electric Company 


Agency-Oakleigh R. French 
Associates 


Chisholm Ryder Co., Inc. 
faency-Landsheft & Barber, 


Clark i 
; Eepipmenc Company, In- 


ck Division ...... 


Agency-Marstell j 
Gebhardt and heed er: 


Cleveland Vibrator Co., The .. 


Agency-W ell 
& Hines, ae Buschman 


~~ chiner Conn easing Ma- 


Agency-Baldwi 
irachan Inc. in, Bowers & 
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Cook-Chex 
Agency-Ross Roy, Inc. 


Counsel Machine Company 


Agency-Rea, Fuller & 
Company, Inc. 
Crane Co, 
Agency-The Buchen Company 
Crucible Steel Company of 
America 


Agency-G. M. Basford 
Company 


Cyclone Fence Department, 
American Steel & Wire Divi- 
sion, United States Steel Cor- 
poration 
Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 


D 


Darnell Corporation, Ltd. ......... 6 
Agency-Rhea Advertising 
Service 

Diamond Crystal Salt Co, ..... 19 
Agency-Benton & Bowles, 

Inc. 

Dicalite Division, Great Lakes 
Carbon Corporation 
Agency-Darwin H. Clark Co. 

Distillation Products Indus- 
tries, Division of Eastman 
Kodak Company 
Agency-Charles L. Rumrill 
& Co., Inc. 

Dow Corning Corporation 
Agency-Wagnitz Advertising, 

Inc. 

DuPont De Nemours & Co., 
(Inc.), E. I. Polychemicals 
Dept. 

Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 

Dupps Company, The 
Agency-Leonard M. Sive and 
Associates 

Durant Manufacturing Co. ... 79 
Agency-Keck Advertising 


F 


UE OR. TREE cceeeetrencee 28 
Agency-The Roman Advertising 


Flexrock Company 
Agency-Walter S. Chittick Co. 


Florasynth Laboratories, Inc. .. 53 
Agency-Co-Ordinated Adver- 
tising Corp. 

Food Machinery and Chemical 
Corporation Canning Ma- 
chinery Division 
Agency-The McCarty Company 

Food Machinery and Chemical 
Corporation, Niagara Chemi- 

Division 
Agency-Marsteller, Rickard, 
Gebhardt and Reed, Inc. 

Foxboro Company, The 

Agency-Horton-Noyes Company 


Frazier and Son 


Agency-Mercready, Reid, Handy 
and Van Denburgh 


I I ll inaeeeerne Ee 
Agency-Waynesboro Advertis- 
ing 


Fritzsche Brothers, Inc. .......... 49 


G 


Gair Company, Inc., Robert .. 37 


Agency-James Thomas Chirurg 
Company 


Gates Rubber Company, The .. 44 
Agency-Harold Walter Clark, 
Inc. 

Gaylord Container Corporation 40 
Agency-Oakleigh R. French & 
Associates 

General Electric Company, X- 
Ray Department 
Agency-Klau-Van Pietersom- 
Dunlap, Inc. 

Gan Bee. Cs. seers 82 
Agency-Greenspon Advertising 


Glasco Equipment Corp. .......... 68 
Agency-S. M. Ferrer Advertis- 
ing 


H 


Henszey Company 
Agency-Keck Advertising 


Hoerner Boxes, Inc. ................ 31 
Agency-W. D. Lyon Company 


Hope Machine Co. ..............-..-+ 40 
Agency-Lee Keeler, Inc. 


Howell Motors 
Agency-The Jaqua Company 
Hudson-Sharp Machine Co. .... 30 


Agency-Jack C, Wemple 
Advertising 


International Sale Company, 
Inc., Industrial Division 


Avcency-Scheideler-Beck & 
Werner, Incorporated 


K 


Kiefer Machine Co., The Karl 
Agency-Julian J. Behr Com- 
pany 


L 


Ladish Co., Tri-Clover Divi- 


Agency-Russell T. Gray, Ine. 


LaPorte Mat & Mfg. Co. ........ 
Agency-Charles Elwyn Hayes 


Lee Metal Products Co., Inc. 
Agency-Walker & Downing 


Link-Bele Company 
Agency-Klau-Van Pietersom- 
Dunlap, Inc, 

Liquidometer Corp., The 
Agency-Lucerna Company 


M 


Madsen Works, Subsidiary of 
Baldwin-Lima-Hamilton Cor- 
poration 
Agency-Frank Barrett Cole 
Advertising 


Mpgnus, Mabee & Reynard, 


Master Builders Co., The, Sub- 
sidiary of American-Marietta 
Company 
Agency-The Bayless-Kerr Co. 


Metzgar Conveyor Co. .............. 40 
Agency-H. P. Bundy Advertis- 
ing Service 

Minnesota Mining and Manu- 
facturing Company 
Agency-Batten, Barton, Durstine 
& Osborn, Incorporated 








VALVES 
for all-plastic piping systems 


Trouble-free plastic diaphragm valves... 
choice of general-purpose rubber-plastic 
blend, Ace Parian (polyethylene) or Ace 
Saran. Handles most corrosive chemicals 
and food ingredients. Sizes 4%” to 2”, 
50 psi. at 77° F. Bulletins 80 and 351. 


STAYS TOUGH 
AT SUB-ZERO TEMPERATURES 


Ace Parian .. . odorless, tasteless, rigid 
polyethylene. Best chemical resistance of 
any plastic at room temp. except ta acetic 
acid. Excellent impact strength at sub- 
zero temp. Rigid pipe 14” to 2”. Bul. 351. 


MIGHTY MIDGET 


for pumping acids 


Jabsco neoprene-impeller 
pump made of Ace hard rubber 
outlasts, out-pumps anything 
in its pressure, size and 

price class. Capacity from 

15 gpm. at 22 ft. head 

to 5 gpm. at 72 ft. head. 
Bulletin 97-A. 


1001 USES for ACE-FLEX Tubing 


Excellent chemical-resistant, all-purpose 
flexible plastic tubing. Sparkling clear, 
easy to clean, odorless, non-toxic, can be 
steam-sterilized. 44” to 1” ID. Bul. 66. 


E rubber and plastic products 


AMERICAN HARD RUBBER COMPANY 
93 WORTH STREET - NEW YORK 13, N. Y. 


When inquiring check FP 3125 on handy form, pgs. 2-3 
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A Pantex Speedylectric Steam-Jet Cleaner 
lets one man do the work of five. High pressure jet of “dry” 
steam and solvents quickly removes grease and dirt accu- 
mulations from machines and equipment without flooding 
floors. No need to stop nearby production or move ma- 
chines outside. Completely safe and portable (operates on 
220, 440, or 550v.), the Speedylectric utilizes the electrode 
principle, the simplest, lowest cost method of generating 
steam electrically . . . no coils, tubes or electric heating 
elements to scale or burn out, no flames or fumes, no 
fire or explosion hazards. It’s the fast, safe equipment for 
in-plant cleaning. Get latest Bulletins, write: 


MANUFACTURING CORPORATION 
Box 660K Pawtucket, Rhode Island 





When inquiring check FP 3126 on handy form, pgs. 2-3 







INSTANT-USE 


THIS TOUGH CONCRETE PATCH 


SETS INSTANTLY! 


ipels Deshen, jnctery, Seeee. x Pe ee See eee Soe. Soote 
= ‘ANT-USE or rut — — truck oven 
waiting! INSTANT- OSE es —» < to ‘Sid veoncrete — right u 


feather It's tough. Wears iron. t kk - 
Install a. overlay where floors are body chawed fom Used 
Immediate Phipment. 

MAIL COUPON for TRIAL OFFER and FREE BROCHURE 


FLEXROCK COMPANY (Offices in principal cities) 
3642 Filbert ye Philadelphia 1, Pa. 
Please send INSTANT-USE information, 
sors of TRIAL ORD! PLAN and Free INSTANT-USE 
obligation. (Clip and attach Coupon to 
Co. letterhead). . 


When inquiring check FP 3127 on handy form, pgs. 2-3 
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Mixing Equipment Co., Inc. .. 71 


Agency-Charles L. Rumrill & 
Co., Inc. 


Moisture Register Co. ................ 54 


Agency-Willard G. 


Gregory & 
Company ’ 


Morton Sale Company, Indus- 
trial Division ....... 


Agency-Needham, Louis and 
Brorby, Inc. 
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National Business Publications, 
Bsr socatashcncrnanststciainbeanineqeonsgnaioone 76 
Agency-G. M. Basford Com- 
pany 

Nebel Machine Tool Co., 
Agency-Perry-Brown, Inc. 


Niagara Blower Company ........ 58 
Agency-The Moss-Chase 
Company 
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Aacney-Ered Gardner Company, 
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The 78 
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Oakite Products, Inc. ........... ~. & 
Agency-Marsteller, Rickard, 
Gebhardt and Reed, Inc 

Oil & Chemical Products, Inc. 28 


Agency-The House of 
J. Hayden Twiss 


P 


Paisley Products Inc., Division 
of Morningstar, Nicol, Inc. 34 


four -The Vanden Com- 

pany 

Pantex Manufacturing Corp, .. 82 
Agency-Horton-Noyes Company 

Paterson Parchment Paper 
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fam Grant & Wadsworth, 


Philadelphia Gear Works, Inc. 70 
Agency-R. E, Lovekin Corpora- 
tion 

Phillips & Co., H, A, ......-.. ons Oe 
Gaseer-Gheow Jordan Stoctzel 


Pittsburgh Corning Corporation 
secniandgh adit ata seatlnésenatesnnen 2nd Cover 


Agency-Ketchum, MacLeod & 
Grove, Inc. 

Powers Regulator Co., The .. 60 
Agency-Symonds, Mackenzie 
& Co., Ine. 


Putman Publishing Compnny 


sdieietidiesntecinnaimatpnneniatesin . , 80 
R 
Robbins & Myers, Inc. ........... io? oe 


Agency-Erwin, Wasey & 
Company, Lid. 
Rohm & Haas Company ........ 29 


- Agency-Arndt, Preston, Chapin, 
Lamb & Keen, Inc. 
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Screw Conveyor Corporation .. 43 
Agency-R. J. Skala Company 


Sinolicke Ragincering Com 
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agency Price, Taser 6 
illox, Inc 


Sparkler Manufacturing Co. ... 60 
fypntrErether & Meloan, 
nc. 


Staley Mfg. Co., A. E. ..........-- 21 
Agency-Ruthrauff & Ryan, Inc. 


Standard Conveyor Company .. 38 


Agency-Klau-Van Pietersom- 
Dunlap, Inc. 











Steelcote Mfg. Co. -....-..--..-..-. 65 
Agency-Wesley K. Nash Co. 
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Takamine Laboratory, Inc. ... 20 
Agency-Ciangio Advertising, 
Inc. 

Taylor Instrument Companies .. 77 
Aaency- -Batten, Barton, Durstine 
orn, Incorporated 
Thomsen & Sons, Inc., L, C. 82 
Agency-W. H. Badke Ad- 

vertising 


wr Division, Ladish 


Agency-Russell T. Gray, Inc. 


Tropical Paint Company, Sub- 
— of Parker Rust Proof os 
De cexcecccesccscccccccscccoccessecossssescoscos 


Agency-The Fred M. Randall 
Company 

Tube Turns Plastics Inc. ........ 42 
Agency-The Griswold- 
Eshleman Co. 

Twin Tile Truck Co. ................ 36 
Agency-Jennelles, Advertising 


U 


Union Carbide and Carbon 
Corporation, Bakelite Com- 


a eee 7 
Agency-J. M. Mathes, 
Incorporate 

Union Special Machine Com- 
SUMIED citctatdsallpedndiisiiuiechimacshinhandigs 36 


Agency-Armstrong Advertis- 
ing 


Union Steel Products Co, ...... 43 
Agency-Rumsey & Associates 
United States Gasket Company 77 


Agency-The Michener Com- 
pany 


Universal Oil Products Com- 
pany, Products Department... 8 


Agency-Marsteller, Rickard, 
Gebhardt and Reed, Inc 
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Van Ameringen-Haebler, Inc. 
chehiaiiindataiimitianuneaitebmnees 4th Cover 


Agency-Oliver-Beckman, Inc. 
Virginia Gear & Machine 


a 70 
Agency-R. E. Lovekin 
Corporation 

Visking Corporation, The ...... 5 


Agency-Brooks-Pollard Com- 
pany 
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Wallace & Tiernan, Incor- 
porated 
Agency-Branstater Associates, 

nc. 


West Disinfecting Company .... 63 
Agency-G. M. Basford Com- 
pany 

Weston Electrical Instruments 
COISOURIOD ‘Sicticisdectccnnnsmens 61 
Agency-G. M. Basford 
Company 

White Motor Company, The. 51 
Agency-D’ Arcy Advertising 
Company 


Y 


Yale & Towne Bnaufaceating 
Gig > TID: canteccrttnteesenenchaniainnl 
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Yarnall-Waring Company ...... 46 
Agency-The Michener Company 
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SANITARY & BRINE PUMPS 


Direct drive, and heavy duty 
coupling types. Smooth, steady 
flow, Higher production, least 
cost. ~ Sanitary rotary seal. Pre- 
cision workmanship means less 
wear and longer service. Easier 
to keep clean. one la descrip- 
tive data, prices 


VALVES AND FITTINGS 


omplete = nickel alloy and 


stainless steel. Finest of workman. 
ship in every detail. No pit-holes 
or rough surfaces, 


Highly pol- 
ished to al smoot fe Sea. 
DAV cleaned 


1S CIP FITTINGS 


Proved the most practical and 
sanitary for cleaned-in-place 
pipelines. Old lines and fittings 
may be converted, also, by a 
sim pe srterns operation; tools 
availab 


_ FILTERS AND TUBING 


and 2" connections; 

. per hour ca- 

pect. " y tubing: steel and 

nickel alloy tu ng), “ lengths, 
all finishes; |'' to 4"' diam “Thy 


SUPER-SPEED TOOLS 


expanding |" to 4"' sanitary 


ne connections. 
EC THOMSEN & SONS, INC. 
KENOSHA, WISCONSIN 


BE WISE BUY WISE 


When inquiring check FP 3128 on handy form, pgs. 2-3 


THE THRIFT KING 


Lowest Priced Stainless Steel Pipe Tank 


When equipped with Pipe Washing Machine 


and Recirculating Unit, this one machine 
does EVERY cleaning job! 
[EE 


. 





When inquiring check FP 3129 on handy form, ‘pgs. 2-3 
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“THAT'S 
INTERESTING” 


(Continued from page 2) 


Pigs need love, too 





ies 


Sif 


Ae. 


Noblesse oblige! 


Speak kindly to your little pig 
'Twil pay you if you do, 

Show him how tender you can be 
And he'll grow tender, too. 


It's a good idea to give farm animals love, care and 
attention. It's the kind thing to do and pays off in 
getting the full benefit of today’s modern rations that 
are Sianced in calories, amino acids, minerals, trace 
minesals, vitamins with antibiotics frequently an im- 
portant addition. 


This was emphasized by Dr. W. N. McMillen, Director 
of Feed Nutrition, A. E. Staley Mfg. Co., Decatur, III., 
in a talk before the Kalamazoo City Farmers Club. 
Frequently addressing such groups, Dr. McMillen 
stresses the thought that feed, even the most scientific, is 
hot enough. Crowding, poor ventilation, too little feeder 
space, inadequate means of watering, prevalence of 
disease prevent production of profitable live stock and poultry. 


Black light lures insects 


Dr. S. W. Frost, entomologist at Pennsylvania State 
University, finds that “black light” attracts more insects 
to light traps than whitelight. (From Scan—Shell Chemi- 
cal Ag. News, Dept. FP, Box 1617, Denver 1, Colo.) 


Cottage cheese-pineapple separation 
overcome by lab control, processing 


Popular Pineapple-cottage cheese combination has presented 
problem of breakdown of cheese curd. Separation and the 
Watery whey and mushy curd that result mean costly re- 
turns. By a special method of laboratory control and proc- 
“sing, natural Hawaiian pineapple can be blended with 
cottage cheese so that it has greatly extended shelf-life. 
Ulrorie for Cottage Cheese is available from McCarthy 
tuit Prod. Co., Dept. FP, 1715 Church St., Evanston, III.) 





With this strawberry you are sure 


to make good products pay 










Come to Norda now, for the best 
business reasons. 






Norda Flavors have always 
seemed to be nice profit 
producers. They help make firm 
friendships for fine things 
you make. You can be sure 
they'll please people. The 
excellence Norda provides you 
provides the attraction that keeps 
good sales growing. 













Use the new concentrated 
Norda nodes —in-blown flavors 
with the flavor locked in, sealed 
in by colloid protection. [n-blown 
freshness and uniformity assure 
a rich, in-grown, true taste 
capable of delicate adjustments, 
and adaptable to everything 
you require. 















Ask, on your letterhead, for 
free samples of Norda in-blown 
Flavors, both natural and 
imitation. 













Use “A Favorite 
to Flavor It”— 
from 


NOK 


NORDA, INC. 
601 W. 26th St., New York 1, N. Y. 



















CHICAGO * LOS ANGELES * SAN FRANCISCO * MONTREAL * HAVANA * LONDON °* PARIS * GRASSE * MEXICO CITY 


When inquiring check FP 3130 on handy form, pgs. 2-3 









FULL FLAVOR 
PROTECTION 


———— 


The famous SEALVA process—of hermetically sealing minute droplets of 
flavoring oils within an edible gum film—provides a flavor in which 

even the most fugitive components remain unchanged in their fresh original 
state over extended periods of shelf-life. 


SEALVA flavors—in commercial use for almost three years—give 
manufacturers a dry powdered flavoring material protected against 
oxidation, and volatilization. 


SEALVA flavors have been enthusiastically adopted by makers of 


© CAKE MIXES E © DAIRY MIXES 

© GELATIN DESSERTS © ICE CREAM MIXES 

e CEREALS ° CANDIES (pressed wafers) 
© SUMMER DRINK POWDERS ° PHARMACEUTICALS 

* PUDDING MIXES 


For samples and technical recommendations 
for adapting SEALVA flavors to your 


_ product, write 





